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TO  THE 


HE  many  Books  already  publif/j 
jeft  of  Cookery,  may  feem , 
nions  of  fome  ‘People ,  to  rend 
prefent  Undertaking :  And  indt 
of  Bools  which  treat  of  this  ] 


ifelefs 


Myftery,  the  Conftderation ,  rather  than  the  Worth 
Excellency  of  the  Matter,  fufficient  Reafon  would  «, 
wanting  to  countenance  that  Opinion. 


But  when  ’tis  conjiderd,  that  Variety  and  Novelty 
are  no  fmall  Parts  of  the  Cook’s  Art,  and  that  no 
Occupation  in  the  World  is  more  oblig’d  to  Invention  j 
every  Tear,  and  every  ingenious  Artift  conjlantly  produce - 
ing  New  Experiments  to  gratify  the  Tajle  of  that  Part 
of  Mankind ,  whofe  fplendid  Circumjtances  make  them 
emulous  to  excel  in  the  Ttelicacies  of  this  Myftery ,  efpe- 
cially  when  they  exert  their  Wealth  and  their  Magni- 
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fee  nee  to  entertain  their  Friends  with  grand  and  fump- 
tuous  Repajis  5  it  mill  be  allow’d ,  that  no  Art  can  be 
faid  lefs  to  have  reach’d  ‘Perfection  than  this ,  and  that 
none  is  more  capable  of  Improvement  ;  and ,  of  Confe- 
quence ,  that  none  can ,  with  more  Jujlice,  challenge  a 
Right  to  a  kind  Reception  than  Treat ifes  of  this  Nature , 

which  fhall  be  found  to  he  drawn  up  with  Art  and 
Judgment,  and  the  Rules  whereof  fhall  be  reduceable 
to  the  true  Standard  of  Practice  and  Experience. 


For  my  own  particular ,  l  would  not  be  thought  to 
cl  the  prefent  performance ,  becaufe  tis  my  own ,  above 


bat  it  will  bear 


fi 


* 

almojt  the  only  Book  that  has  of 


pttblijb'd ,  the  Recipe’5  whereof  are  the  Refult  of 
Author  s  Practice,  and 


to  which  the 


Name  of  the 

Writer  has  been  put  without  any  other  Confide  ration  than 
the  Publick  Service  :  And  the  little  low  Arts  ttfed  by 
\ Perfons  who  have  wanted  to  vamp  up  Old  Books,  and 
pafs  them  upon  the  World  for  New,  with  the  Name  of 


A 


w 


Hand 


7  - 


7 ding  of  it  to  receim 
f  his  Is.ime,  are  Jo 


that  I  need  not  defend  to  Particulars  on  this  Head  5  nor 
would  l  be  thought  to  recommend  my  own  Performances 
by  depreciating  thoje  of  others .  Bo:  let  them  and  mine 


ifs  the  unerring  Teft  of 


and 


To  the  READER. 
nnd  fand  or  fall,  according  to  their  Ufefuhefs  and 
their  Merit. 


otni 


'  fon  fe 
fe  thofe 


Tafte  of  elegant  Eating ,  yet  that  the  following  Rules 
are  chiefly  calculated  for  the  more  Grand  and  Sumptuous 
Manner  of  Entertainments  5  for  ’twill  be  very  eafy  for 
an  ordinary  Cook,  when  he  is  well-inf  rutted  in  the 
mod;  Elegant  Tarts  of  his  Trofeffon ,  to  lower  his 
Hand  at  any  time  5  and  he  that  can  excellently  perform 
in  a  Courtly  and  Grand  Manner ,  will  never  be  at  a, 


ofs 


And  indeed  the  more  Sumptuous 
Tart  of  this  Art  is  what  has  hitherto  been  mof  wanted 

to  be  handled  5  for  while  the  Books  on  this  Subjett  are 
f  tiffed  with  affected  Noftrums,  which  every  one  of  the 
lead  Practice  knew  before ,  and  which  even  the  humble 
Scullion  was  not  unacquainted  with  5  the  Matters  of  the 
Trofeffon  have  always  fudy’d  to  keep  to  themfelves  the 
mof  ufeful  and  noble  Myferies  of  their  Art ,  and  have 
thought  that  to  reveal  an  important  Secret  in  their  Tro- 


f'ffi 


was  to 


Bujinefs ,  and  render 


themfelves  lefs  ufeful  to  Themfelves  :  Which  I  muf 
their  Tardon  for  prefuming  to  fay ,  is  a  Conduit 


of  Thinking 


if  the  good  Execution  of 


for  I  would  fain  know , 

Bufnefs  of  a  Cook,  is  not  a  very  capital  Tart  of  h 
fffion  ?  For  what  fgnifes  all  the  Knowledge 


World, 
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World,  if  due  Care  be  not  taken  to  put  that  Knowledge 
into  Pradice  by  a  happy  Execution  of  the  Art  o/Drcffing  5 
and  if  the  Cook  knows  not  how  skilfully  to  blend,  to 
feafon,  to  alter,  to  diverfify,  and  a  Multitude  of  other 
Niceties,  on  every  one  of  which,  even  the  minuteft, 
frequently  depends  the  Succefs  of  the  bejl  Endeavours  ? 


5  r.  this  Reafo 

if  Gentlemen 


fome  of 


they 


lefs  depend  upon  the  unartful  Management  of 


■proceed i 


often  ignorant  Juggler,  who, 
of  Referving  to  himfelf  the  Secrets  of 


bis  ‘Profejfon,  is  only  affefting  a  fallen,  and, 
fawey  Pre-eminence  in  his  Hay,  to  conceal  his  f 
which,  were  it  once  difiover’d,  his  Eoble  Majl 
not ,  for  the  Sale  of  feeing  a  few  ‘ Pounds  per 
rejefl  a  thorough -pac’d  Arttft,  and  fujfer  a  R 
perhaps  Tavern-bred  Dabbler  in  the  Science , 


aft 


dejlroy  the  moft  coftly  Ingredients  to  no  manner  of 


1 Turpofe  5  and  fo,  of  Confeq 


twos 


* 

Art  if.  And,  indeed , 
have  had  Reafon,  on 
be  rizht ,  that  in  all 


Occupations  that  purfue  an  honeit  and  fair  Intention ,  the 
lefs  of  Myftery  the  Operator  a  fumes,  the  more  Pleafure 
be  gives  his  Principal,  and  the  better  Gratification  he 


VmJelf 5  bejides  the  Satisjafii 


mg 
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ing  remov'd  all  dark  Sufpiciotis  of  unfair  PraifHce,  and 
finding  himfelf  eas’d  of  the  Trouble  of  explaining  1  wi¬ 
fe  If  upon  every  flight  Occafion. 


i  f° 


feme  of 


English  Cook  is  often  flighted ,  and 
tnofl  hofpicable  Noblemen  and  Ladies  cannot  think  them- 
felves  well  ferv'd,  dill  they  haw  fent  to  a  neighbour¬ 
ing  Kingdom  for  a  Cook,  who  indeed \  by  the  Poverty 
of  his  Country  (compar'd  to  ours)  and  the  Varioufnefs  of 


Humour  of 


•.(Id d  fo 


whole 


tion, 


fometimes  be  allow'd  to  fnrpafs 


Materials  efp 


fp 


is  to  be  difguis’d  and  loft  in  Arc,  and  the  ! Palate  is  to  be 
puzzled  rather  than  pleas’d. 


Thefe  Reafons  will  escttfe  me  to  my  Brethren  for  ex¬ 
ploring  the  Myjleries  of  a  ‘ Profeffton ,  that  mttji  be  the 
more  valu’d,  the  more  ’ tis  known  :  And  indeed ,  the  kind 
Reception  my  Endeavours  to  pleafe  my  fever  al  Noble 
Majlers  whom  I  have  ferv’d  Abroad,  as  well  as  at 
Home,  and  who  have  been  pleas'd  to  prefer  me  to  the 
Cooks  of  other  Nations,  merits  my  tnofl  grateful  Returns. 
T articular ly,  I  pride  myfelj  in  the  Satisfaflion  I  have 
given  to  the  brave  and  hofpitable  General  Wood,  whom 

[a  ]  I  had 
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/  had  the  Honour  to  ferve  in  fome  of  his  Glorious  Cam - 
p  .signs  in  Flanders,  and  who  infpird  me  to  emulate,  in 
my  mean  U  ay,  as  much  to  furpafs  a  French  Cook,  as  he 
did  a  French  General :  As  alfo  in  the  Tleafure  I  had  the 
Honour  to  give  the  excellent  Lord  Whitworth  in  fe¬ 
vered  of  his  Jplendid  Amhaffes,  particularly  to  Berlin, 
the  Hague,  <fdc.  as  alfo  to  Ffquirs  Poley,  formerly 
Envoy  from  the  Crown  of  England  to  the  llluftrious 
Court  of  Hanover  $  and  to  his  Excellency  General  Wade 
Spain  and  Portugal,  about  the  Tear  1710.  And  in 
the  Honour  I  have  had  in  ferving  his  Grace  the  Thtke 
of  Argyll  at  Home,  as  well  as  my  Noble  Lords 
Pontefract,  Lem  ps  ter,  Cornwallis,  and 
other  T rtdy  Noble  ‘Peers,  whom  I  might  prefume  to  enu¬ 
merate:  All  which  has  given  me  Opportunities  to  get  an 
Jujizht  into  the  Cuftoms  and  Modes  of  different  Nations, 
and  to  ckufe ,  with  Jdme  Dif  inElion ,  from  all ,  what 
might  gratify  the  mojl  elegant  and  various  Tafles  :  To 
nothing  of  the  Foundation  given  me  ly  my  late  Father, 
{to  which ,  however,  I  am  mojl  indebted)  who  was 
excellent  in  this  Trofeffion,  and  had  extracted  the 
Quinteflence  of  the  Art  from  a  long  Race  of  Tredeceffors, 
all  practical  Cooks  of  fome  Eminence. 

The  Reader  will  forgive  me  this ,  <75  it  may  feem  a 
little  too  Vatn-glor  tons  5  and  which  /  think  no  other  wife 
exet fable,  than  as  it  lets  him  into  what  he  may  expefl 
from  the  following  ColleCiion  which  I  prefent  to  tbs 

Tublick, 


To  the  READER. 


Rublick,  as  the  Genuine  Performance  of  my  Father  and 
Self,  all  the  Rules  try’d  and  experienc’d,  and  which  have 
had  the  good  Luck  to  be  applauded  by  our  refpeclive 


i Principals . 


I  am  Jo  much  unus’d  to  Addrejfes  of  this  Nature, 
that  I  have  already  run  myfelf  out  of  Breath,  and 
Jhall  not  take  up  too  much  of  my  Reader  s  Time  ■,  but 
however  think  it  neceffary  to  point  out  particularly  the 
Excellence  of  a  few  of  the  following  Recipe’s,  which 
may  ferve  as  a  brief  Specimen  of  the  Goodnefs  of  the 
reft  5  and  Jloall  particularly  hint ,  that  the  Rules  given 
in  Rage  3.  for  making  Olio’s  ;  thofe  in  Rage  5.  for 
Terrenes  3  the  Three  fever al  Ways  for  Cray-fifh  Pottage 
in  Rag.  23,  24,  25.  thofe  for  Bilcjues  in  Rage  7.  for 
Pocket-Soup  R.  8.  for  Hams,  Dutch-Beef,  and  Mutton 
Ham-fafhion,  Rage  201  3  and  for  Checcper’d  and  Rib¬ 
band  Jellies  in  Rag.  178,  179.  are  among  thofe  that  I 

,  the  Richefl , 

and  tnofl  Valuable  of  their  Kind,  and  what  cannot  fail, 
With  any  tolerable  Care  and  Skill,  to  give  the  greatefl 
Credit  to  the  Operator,  and  the  higheft  Satisfaction  and 
Debght  to  the  Taller. 


Would  principally  recommend  as  the  Choice jl 


As  to  the  Plates,  which  I  have  given  fo  unexampled 
a  Variety  of,  I  am  perfuaded  thofe  of  the  SE  A  SON  S 
will  be  found  particularly  ufeful,  as  they  exhibit,  at  one 
eafy  and  clear  View,  all  that’s  neceffary  and  can  be  pro - 

£a  2J  cur’d 


I 
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cur'd  in  every  Month  throughout  the  Tear ,  to  adorn  and 
embelhjh,  and  even  to  covfiitute  the  E fence  of  the  gn.rtdeft 
Entertainment,  and  which  are  the  Foundation,  and,  at 
the  fame  time,  the  Epitome,  of  all  the  fncceediug  Plates: 
And  indeed ,  my  late  much-vain  d  J  riend  Mr.  Austin, 


*  I 

I 


hr  of  Pontacks  tn  Abchurch-Lane,  *um 
* 

lent  fudge  hi  this  1S0I  le  Art ,  vitas  fo  <z 
them ,  ?/.uf  fee  requ.ejltd  a  Copy  of  me, 
much  ejleemd,  and  gratify  d  me  for  it,  i 
fwerable  to  his  Spirit,  as  it  vitas  fupe 


Exportation, 


By  Help  of  thefe  numerous  Plates,  a  Nobleman  or 
Gentleman  will  be  enabled  at  a  View  to  pick  and  chufe 
what  Services  he  likes  for  any  particular  Occajion :  And 
his  Choice  will,  by  this  means,  be,  in  a  manner,  re¬ 
corded  for  his  future  Change  or  Imitation  5  and  a  Bill 
of  Fare  naturally  fettled  to  his  Hand  on  all  the  various 
Occasions  that  may  occur  throughout  every  Stage  of  his 
Life,  and  thro  every  Advance  of  his  Fortune,  his  Ho¬ 
nour,  or  his  Felicity,  or  on  any  fitch  chofen  Da^s  as  he 
may  defire  to  celebrate  or  dtfitnguifb  by  particular  Marks 
of  his  Joy,  his  Gratitude,  his  Pleafure  or  Grandeur,  in 
the  mod  elegant  and  fumptuous  Entertainments. 

They  are,  lefides,  methodically  difposd  as  well  for 

Second  as  for  Firft  Courles,  to  fit  a  Nine-Dijb  Table 

Oval,  with  all  manner  of  Varieties  in  Seafon  :  Together 

with 
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with  Changes  for  Pottages  and  Difhes  for  the  Side-Board, 
the  Names  of  every  Difh  being  inferted  in  the  Circles. 
They  begin  with  the  Month  of  March,  that  being  the 
Spring-Month,  which  may  be  faid  to  v.fher  in  the  whole 
Tear :  And  all  is  perform’d  in  fo  ex  a  A  a  Manner ,  that 
infallible  Methods  are  thereby  pointed  out  for  fettling  a 
Table  in  the  mofl  beautiful  and  elegant  Planner ,  beyond 
the  Tower  of  Mijlake  5  Jo  that  all  other  Direction  and 
AJJiJlance ,  which  at  great  Entertainments,  is  generally 
the  Bujinefs  of  a  particular  Officer  deputed  for  that 
Turpofe ,  is  thereby  render’d  v.nneceffary. 

T  o  render  the  whole  intelligible  to  the  mofl:  Un¬ 
skilful  in  this  Noble  Art,  I  have  given ,  at  the  latter 
End  of  the  Booh ,  a  brief  Explanation  of  the  Foreign 
or  Technical  Terms  that  occur  throughout  the  Work  • 
and  as  I  have  alfo  added  in  Alphabetical  Order  a  Table 
of  the  Contents  of  the  Book,  pointing  to  the  Pages 
where  each  Recipe  may  be  found ,  the  Reader  will 
eajily  be  able  to  refer ,  by  means  of  the  faid  Table ,  to 
any  Dip  mentioned  in  the  Plates,  which  renders  the 
whole  Terformance  fo  complete ,  that  all  manner  of  Em- 
barrafs  or  Difficulty  is  prevented. 

O  N  the  whole,  I  may  venture  to  fay ,  there  is  nothing 
of  this  Eat ure  extant  equal  to  it  :  Which  I  may  be  the 
bolder  to  ajfert ,  becaitfe  no  eminent  Practical  Cook  before, 
ever  cared  to  pub  life  what  he  knew  of  the  Art  •  and 

the' 
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tho  one  or  two  ‘■Pieces  have  been  publiJJf d  under  the 
Name  of  difbnguifh’d  Artijls ,  which  1  will  be  fo  tender 
of  the  Property  of  others ,  as  not  to  mention ;  yet  ’tis 
well  known,  they  never  inferted  any  thing  material  in 
them  •  but,  for  the  Sake  of  a  Premium,  lent  their  Names 
to  the  Pieces  5  as  one  of  them ,  in  particular ,  often  de¬ 
clar’d  to  me  and  others,  on  reproaching  him  with  giving 
his  Approbation  to  Compcfitions  unworthy  of  it.  But 
this  I  might  have  fpar’d,  having  hinted  it  above  5  and 
I  refer  a/jo  to  what  I  have  fa  id  already ,  to  excufe  my 
felf  to  my  Brethren  of  the  Art ,  for  the  ‘Difcoveries  I 
have  -made  of  fever al  valuable  Secrets  5  which ,  for  the 
Sake  of  the  Reputation  of  my  Practice,  I  thought 
ol  /ig'd  to  give,  as  I  was  prevail  d  upon  to  appear  in  this 
public  Wav,  or  elfe  to  let  the  whole  Performance  Jlill 
continue  Private  :  And  they’ll  perceive ,  as  I  hinted,  that 
the  Art  depends  fo  much  upon  judicious  Practice,  that 
there  will  be  always  Room  enough  for  an  experienc’d 


thorough-bred  Cook 
let  Gentlemen  have 


to  meet  with  due  Encouragement , 
what  In  fight  they  will  into  the 


One  thing  I  may  take  upon  me  further  to  fay ,  and 

with  that  III  conclude  3  So  noble  a  JMarket  as  Leaden- 
halt,  the  fineft  in  the  fl  ovld ,  as  veil  as  fvtral  other 
'ZcU‘fir,hf;df  u  lie  SUaikets  aloi.t  this  great  and  opu- 
hht  A/  tropo!:sy  afford  f'cb  continual  Supples  for  the 

Ta  /:%  that  no  Cuok  can  be  at  a  Lofs  for  LLgancies  of 

5  every 
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every  Kind,  mobile  he  is  near  the  Town,  to  gratify  the 
mojt  extenfive  Wifi,  and  to  indulge  the  mofl  profufe  Spirit 
of  Hofpitality.  But  there  are  Seats  of  the  Nobility  and 
Gentry  fo  incommodioufly  Jituated ,  even  in  this  Land 
of  Blenty,  at  fuch  Diftance  from  any  confiderable  Market, 
and  the  Seafons  of  the  Year  may  at  feme  Times  le  fo  mi- 
propitious  for  celebrating  feme  wifli’d-for  Occafions,  that 
the  Gardens,  the  Fifh-Ponds,  the  Parks,  the  Warrens, 
and  adjacent  Farm-Yards,  may  be  all  infujfficient  to  fur- 
nifi  out  that  ample  Variety,  which  may  be  nccejfary  to 
feet  forth  to  Advantage  the  Magnificence  and  Splendor  of 

A  f 

there  he  not  an  ingenious  Cook  to  vary  and  diverfifv  ? 
And  who  by  his  Invention  can  /apply  the  Deficiency  of 
the  Seafon,  and  Incommodioufnefs  of  the  Situation  ■,  and 
by  that  means,  as  it  were.  Create  New  Tifies  to  gratify 

-unknown  Vege¬ 
tables,  by  his  Skill  in  Drefilng,  contributory  to  his  Art  ?• 

■ - Several  of  the  enfuing  Recipe’s  will  promote  the 

Invention  of  fuch  a  Cook,  and  he  cannot  wifi  for  a 
better  Alfiftant  than  he  will  meet  with  in  this  necejfary 
Treatife. 


the  Talate,  and  who  can  make  the  almofl 


The  COMPLETE 

Practical  COOK. 

Being  a  New  and  Univerfal  SYSTEM  of 

COOKERY. 


H  E  Firft  Part  of  the  mod  rare  and  noble  Art 
and  Mystery  of  Cookery,  is  the  Boiling 
Part,  from  which  is  compos’d  all  Sorts  of  boil’d 
Meats  and  Made-Dilhes,  proper  for  all  Feasts 
and  Entertainments,  fuch  as,  Olios ,  Ter¬ 
renes  and  Bifques ,  Pottages ,  Soofs,  Cor  bullions. 
Bulbous,  Paries ,  Cooltd  s,  Ro)'als,  Doles ,  *Poveroys,  Caji roles , 
yjhmodes,  Sat  toots,  Marrianates ,  Ragonjts ,  Fricajfies ,  and  Hajhes , 
and  many  others.  The  chief  Source  of  this  Part  of  Cookery 
is  the  Strong  Broth  Pot  ;  for  a  good  Stock  of  ftrong  Broth 
well  made,  and  good  Gravies  well  drawn  off,  are  very  prin¬ 
cipal  Ingredients  in  the  compofing  of  all  Made-Difhcs  of  boil’d 
Meats ;  and  a  curious  Cook,  that  has  a  good  Fancy,  fhall  find 
out  many  Novelties,  hitherto  unknown,  and  jidd  much  to 
Cookery;  fo  that  future  Ages  will  be  ever  finding  out  of 
new  Rarities,  infomuch  that  no  one  Man  will  be  able  to  fay  he 
is  the  be  ft  Cook ,  or  has  attain’d  to  the  Full  of  this  mod  noble 
Jrt  and  Myftery « 
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To  make  a  Stock  of  Strong  Broth  of  Flesh. 


r  | '  A  K  E  a  Leg  of  Beef,  a  Knuckle  of  Veal,  and  a  Neck  of 
Mutton  ;  waih  all  well  :  Tut  a  large  Pot  on  the  Fire  with 
fair  Water,  and  then  charge  the  Pot  with  your  Meat  :  When  it 
boils  take  care  to  lcum  it  well  ;  put  in  a  Carrot  or  two  and  a 
Turnip,  a  good  Faggot  of  Sweet-herbs,  fome  whole  Onions 
peeled,  and  leafon  it  with  whole  Pepper,  Salt,  fome  Blades  of 
Mace,  and  fome  Cloves  ftuck  in  a  Piece  of  Bacon  \  boil  in  it 
the  Cruft  of  a  French  Manchet,  and  when  it  is  well  boil'd,  ftrain 
it  out  for  Ufe. 

To  draw  Gravy  of  Veal,  Behf,  or  Mutton. 

rTT  AKE  Part  of  a  Buttock  of  Beef,  a  Fillet  of  Veal,  or  a  Leg 
of  Mutton  ;  cut  it  in  Collops  as  thick  as  your  little  Finger, 
and  hack  it  well :  Take  a  broad  Stew-Pan,  and  lay  in  the  Bot¬ 
tom  fome  Butter  and  fome  Slices  of  Bacon,  then  lay  over  your 
Beef,  Veal,  or  Mutton }  cut  three  or  four  large  Onions  in  Slices, 
and  lay  over,  and  a  Carrot  flic’d ;  you  may  ftrew  over  a  little 
fine  Flower,  or  not  ;  fet  it  over  a  moderate  Fire,  and  let  it 
ftove,  being  clofe  cover’d,  till  it  be  very  brown,  ftirring  it  fome- 
tiires  to  keep  it  from  burning  ;  and  when  it  is  work'd  very 
brown  you  rauft  put  in  your  Broth,  as  much  as  you  have  Occa- 
fion  for,  that  is,  as  much  as  your  Meat  will  brown,  and  give  a 
good  Colour  to  :  Let  it  boil  pretty  well ;  put  in  a  Faggot  of 
Sweet-herbs,  and  when  boil’d  flice  in  a  Lemon,  and  ftrain  it  out 
for  your  Ufe*  A  good  Pan  of  Meat  will  make  fix  Quarts  or  two 
Gallons  of  good  Gravy. 
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To  make  an  Olio  Podreda,  or  Spantfb  Olio. 

TAKE  Beef,  Pork,  Veal,  Mutton,  of  each  two  Fieces  of  a 
Pound  apiece  ;  lard  half  of  it  with  grofs  Lard,  leaibn’d 
well  ;  roaft  it  brown  till  half  enough  :  Then  take  fevcral 
Sorts  of  Fowl,  viz.  two  Pheafants,  four  Partridges,  two  Ducks, 
four  Teals,  four  Woodcocks,  four  Plovers,  four  Chickens,  four 
tame  Pigeons,  eight  Squabs,  eight  Snipes,  5 6  Larks ;  lard  half 
this  with  leafon'd  Lard  •  roaft  half  your  Fowl  off  brown  till 
half  ready  5  then  take  feveral  Sorts  of  Roots  and  Herbs,  as 
Carrots,  Turnips,  Parfnips,  Cabbage,  Sellery,  Endive,  Cabbage- 
Letticc,  and  Cardoons  or  Sherdoons,  Savoys,  Leeks,  Onions, 
and  any  Roots  or  Herbs  you  can  get,  according  to  the  Scalon  of 
the  Year  ;  cleanfe  and  blanch  all  thefe  off,  tying  your  Sellery, 
Endive,  and  Leeks  in  Bunches;  then  have  in  readinefs  Arti¬ 
choke  Bottoms  fealded,  Chefnuts,  Piftachoes,  and  Spanjh  Peafe 
blanch'd,  Morclles  and  Troufflcs  blanch’d  ;  then  have  in  readinefs 
Hogs-feet  and  Ears  fealded  off,  Cocks-combs  blanch’d,  An- 
doolies  and  Bolonia  Saufages  :  Then  take  a  large  Pot  or  Chafer, 
and  lay  in  the  Bottom  fome  Slices  of  fVeftphalia  Ham,  or  oilier 
good  Bacon ;  then  lay  in  a  Row  of  Roots  and  Herbs,  and  then 
lay  in  your  Mutton,  Beef,  Pork  and  Veal,  then  more  Roots  and 
Herbs,  Andoolies,  Bolontm  Saufage,  fome  Chefnuts  ;  then  lay  over 
your  largeft  Fowl,  then  Roots  and  Herbs  again,  fcattering  up 
and  down  Chefnuts  and  Spiwijb  Peafe  ;  then  your  lefler  Fowl  in 
Rows,  and  Roots  and  the  other  Ingredients  between;  "and  your 
fmalleft  Fowl  on  the  Top  •  fill  it  up  with  good  ftrong  Broth 
and  Gravy,  fealbn  it  with  a  little  whole  Pepper,  a  Blade  or  two 
of  large  Mace,  a  few  Cloves,  and  three  or  four  Cloves  of  Gar- 
lick  tied  up  in  a  little  Bag  together  ;  put  it  over  a  gentle  Fire, 
and  let  it  fimmer  and  infule  three  or  four  Hours,  then  tincture  it 
with  a  little  Saffron,  tying  it  in  a  fine  Rag  :  When  done  enough, 
take  all  out  carefully  as  you  can  ;  you  muft  make  a  Rim  of 
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Forc’d-ir.cat  about  your  Difti,  and  harden  it  ;  put  a  Ring  in  the 

Middle  of  the  Difh,  and  lay  fome  clean  Splits  acrofi  ;  fet  your 
Diftt  over  a  Stove,  put  lome  Slices  of  Manchet  dry’d  in  the  Bot¬ 
tom,  fill  it  up  with  the  Broth  :  Then  lay  your  Meat  and  Herbs 
in  Rows,  as  it  was  ftov'd,  the  lmalleft  at  the  Top ^  then  you 
muft  have  a  Ragouft  of  Pallats,  Sweetbreads,  Lamb  Stones,  if 
in  Sealbn,  and  Morclles,  TroulHes,  Mulhrooms,  Spamjh  Peafe, 
Piftachoes,  Artichoke  Bottoms  diced  ;  all  ragou’d  in  good  Gravy  j 
fome  Cocks-combs :  Head  it  over  with  this,  and  ferye  it  away. 


Garnilh  with  fliced  Lemon, 


Hotch-Potch, 


npAKE  of  Beef,  Veal,  Mutton  and  Pork,  of  each  two  or 
•*>  three  Pieces  of  about  a  Pound  each ;  pals  it  off  brown  in  a  Parr, 
or  on  a  Spit :  Then  lcald  off  fome  Onions,  Cabbage,  Savoys, 
Carrots,  Turnips,  Sellery  and  Endive  ,*  then  brown  off  a  Piece 
of  Butter,  thicken  it  with  fine  Flower,  put  to  it  fome  good  ftrong 


ftuck 


* 

with  Cloves,  cover  it  with  your  Roots  and  Herbs,  feafon  it  all 
well  with  Pepper,  Salt,  Cloves  and  Mace  :  Put  in  a  Faggot  of 
Sweet-herbs  and  Parflv  •  fill  it  up  with  ftrong  Broth,  and  let  it 
ftove  moderately  ’till  very  tender:  Then  make  a  Ragouft  of 


fryM  Carrots,  Turnips  and  Onions,  and  a  lew'  Pallats  flic’d,  and 
Sweet-breads  dic’d  j  Ragouft  with  good  Gravy,  and  putfirft  your 
Cabbage,  Roots  and  Herbs  in  the  Bottom  of  your  Dilh  :  Lay  on 
your  Meat ,  fill  it  up  with  Broth,  and  head  it  with  your  Ragouft  ; 
garnilh  with  Forc’d-meat,  Carrots,  Turnips,  and  Slices  of  Lemon* 
and  fo  ferve  it  up  hot  to  the  Table. 
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Pottage  Skinck. 

T  ET  your  ftrong  Broth  be  of  a  good  Subftance,  and  then  take 
half  Broth  and  half  Gravy,  as  much  as  your  Occafion  re¬ 
quires  ;  boil  it  up  with  a  Seliery-Root  or  two,  and  a  Parfly- 
Root:  Take  out  the  Roots  when  boil'd,  for  there  is  no  Herbs  or 
Roots  feen  in  this  Pottage  :  Boil  up  in  it  likewifc  a  Faggot  of 
Sweet-herbs,  fome  whole  Onions,  a  Piece  of  Bacon  ftuck  with 
Cloves:  Strain  out  all  thefe,  and  then  thicken  it  with  Brown- 
bread  grated ;  boil  it  as  thick  as  Cream,  then  tinfture  it  pretty 
well  with  Saffron,  and  bruife  in  a  Clove  of  Garlick  ;  put  in  fomc 
Bread  fry'd  in  Dice,  lay  in  fix  or  eight  Marrow-bones  trinfd 
neatly;  lay  here  and  there  fome  Lumps  of  Marrow  fry'd  m 
Batter,  and  fo  garnifh  with  Toafts,  Refoles  of  Marrow  fayoury, 
and  fliccd  Lemon ;  and  fo  ferve  it  away  hot  to  the  Table. 

To  make  Roajled  Gravy. 

TT  AKE  of  Beef,  Veal,  or  Mutton,  cut  it  in  Pieces  of  about  a 
**  Pound  in  a  Piece;  broach  it  and  roaft  it  till  it  be  three  parts 
enough;  bade  it  when  you  lay  it  down,  and  flower  it  when  done 
very  brown ;  cut  it  in  Pieces,  and  put  it  into  lbme  warm  ftrong 
Broth;  flice  in  a  Lemon,  and  an  Onion,  and  put  in  a  Faggot  of 
Sweet-herbs;,  cover  it  clofe,  and  let  it  ftand  till  the  Broth  has 
taken  the  Browning  off;  then  ftrain  it  out  for  U£e  :  This  Gravy 
muft  not  be  boil’d,  only  warm’d,  and  fo  tiled. 

Terrene  la  Savoy. 

r  TP  AKE  of  Beef,  Veal,  Mutton,  Pork,  a  Pound  and  half  of 
X  each;  cut  each  Piece  in  half,  and  lard  all  with  grofs  Lard 
feafon’d  with  Pepper,  Salt,  Cloves,  Mace,  Nutmeg,  Thyme  and 

Parfly 


i 
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Farfly  minc’d  ;  then  take  one  Phealant,  one  Duck,  two  Partridges, 
two  Teal,  two  Chickens,  fix  Squabs,  eighteen  Larks;  lard  all 
with  lcafon'd  Lard,  but  not  too  thick  ;  roaB  all  this  off  brown 
at  a  quick  Fire  till  half  ready;  then  have  the  Rumps  of  Mutton, 
four  of  them  half  boil’d  down;  then  cut  fomc  Collops  of  Veal, 
and  hack  them,  do  not  cut  them  too  thin;  cut  fome  Slices  of 
Middling  Bacon  :  Then  have  in  Readinefs  fomc  Cabbage,  Savoys, 
Turnips,  Carrots,  Sellery,  Endive,  large  Onions,  all  ready 
blanch’d  off;  then  have  Pallats,  Sweet-breads,  Cocks-combs,  all 
blanch’d,  the  Pallats  flic’d,  and  the  Sweet-breads  dic'd  ;  then 
fome  Artichoak-bottoms,  fomc  Chelhuts  an J  PiBachocs  blanch’d, 
lbme  good  Forc’d-meat,  and  an  Andooly  or  two  :  Then  take  a 
large  glaz'd  Venifon  Pet  that  is  wc\\  fcafon’d,  and  firfl  lay  in  the 
Bottom  of  the  Pot  fome  Slices  of  Bacon  to  cover  the  Bottom;  then 
lay  over  your  Veal-Collops,  and  w.ifh  them  with  a  Yolk  of  an 
Egg;  then  lay  on  the  Rumps  of  Mutton;  then  lay  in  fome  Balls 
of  Forc’d-mear,  lbme  Cabbage,  Carrots  and  Turnips,  cut  in 
ricccs,  lome  Sellery  and  whole  Onions,  Chefnuts,  Pallats,  Sweet¬ 
breads,  Cocks-combs,  lbmcMorclles  and  Trouffles  blanch'd,  fome 
Slices  of  Andooly  :  Then  lay  on  your  Beef,  Veal,  Mutton  and 

rork,  and  then  another  Row  cf  Roots,  and  other  Things  as  be¬ 
fore,  lealbmng  all  as  you  go  :  Then  lay  your  largeft  Fowl,  with 
the  lame  Ingredients  between,  the  leaft  towards  the  Top  :  Then 
have  a  Partridge,  a  Chicken  and  a  Pigeon  three  parts  roaBed  ; 
pull  them  to  pieces,  and  beat  them  lmall  in  a  Mortar,  Bones  and 
all  ;  beat  with  them  a  French  Manchet  Beep’d  in  Gravy  :  Put  good 
Gravy  to  i:,  and  Brain  it  out  through  a  Strainer;  then  make  a 
Ragouft  of  Old  Onions,  and  put  to  what  you  have  Brain'd  out; 
boil  it  together,  and  Brain  it ;  lav  over  your  Fowl  in  the  Pot 
the  lame  Ingredients  as  you  did  all  along;  till  up  your  Pot  with 
Gravy;  cover  it  over  with  Beef,  Calc,  or  Suet  fliced  ;  cover  it 
v.  iih  a  I  :ece  of  PaBe,  and  bake  it  in  a  gentle  Oven  three  Hours 
and  a  halt,  then  take  it  out ;  take  off  the  PaBe,  pour  out  all  the 
Gravy  and  Fat,  and  put  the  Gravy  into  your  Brain'd  RagouB, 

and 
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and  fill  up  the  Pot  again;  take  all  the  Calc  or  Fat  off  clean, 
then  lay  over  fomc  Sweet-breads  dic’d;  fomc  Artichoak-bottoms 
flic’d,  fomc  Cocks-combs,  Morcllcs  and  Trouffles  fome  Fida- 
choe-Nut  Kernels  blanch’d,  and  fome  Heads  of  Alparagus 
fealded,  and,  if  in  Scafon,  fome  Green  Peafe  fealded:  Then  take 
the  Pulp  of  good  Peafe  boil’d  off  and  drain’d;  put  to  the  Pulp  a 
little  Gravy,  and  head  all  over  with  this  Coolio  of  Peafe  :  Set  it 
in  the  Oven  half  an  Hour,  cover  it,  then  take  it  out,  fliake  it 
together,  and  lerve  it  to  the  Table,  with  a  pinch’d  Napkin  round 
the  Pot. 


A  Bisque  of  Pigeons. 

f  p  A  K  E  a  Dozen  of  Squab  Pigeons,  but  if  very  fmall  take 
A  two  Dozen,  according  to  the  Bignefs  of  the  Difh  you  defign 
for  your  Bifque  :  Firfl  take  Sellcry,  Endive,  Sorrel,  Spinach  a 
good  deal,  fome  Lctticc,  fomc  Onions;  cut  thefe,  but  not  too 
fmall;  pafs  them  in  brown  Butter  very  well,  the  Butter  thicken'd 
with  a  little  Flower;  put  to  them  good  Gravy,  and  H ice  in  a 
French  Manchct ;  boil  it  up  very  well,  and  then  force  it  through 
a  good  Strainer ;  then  dove  your  Squabs  up  in  Gravy,  dove  with 
them  fome  forc’d  Lctticc  and  Cabbage  Lettice;  you  may  force 
your  Squabs,  and  dove  them  very  well  down :  Then  make  a 
Coolio  thus;  brown  a  Piece  of  Butter,  and  thicken  it  a  little,  put 
in  what  you  drain’d,  and  put  into  that  fome  Pallets  Dic’d  very 
thin,  fome  Sweet-breads  cut  in  lmall  Dice,  fomc  Chcfnuts  roaded 
and  blanch’d,  fomc  Pidachoc  Kernels  blanch’d,  and  fome  Heads  of 
Alparagus,  fome  Roots  of  Scllery  boil’d  off  and  cut  in  Dice  ; 
put  in  Cocks-combs,  and  dove  all  well  together  ;  then  fry  fomc 
Lumps  of  Marrow  roll’d  in  Eggs,  have  fome  Refoles  of  Mar¬ 
row  favoury^ry'd  off  or  bak’d  ;  fird  put  Cruds  of  French  Man- 

chets  dry’d  ini  the  Bottom  of  your  Difh,  dove  it  with  the  Gravy 
your  Squabs  are  boil’d  in,  lay  over  your  Squabs,  cut  your 
Lctticc  in  Quarters,  and  lay  about  the  Squabs  ;  then  head  all 

over 
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over  with  your  Coolio,  and  by  tip  and  down  among  your  Squabs 
the  bumps  of  fry’d  Marrow:  Garnilh  with  Relolcs,  lome  Slices 
of  broil'd  Bacon  and  die  d  Lemon,  and  1'erve  it  away  very  hot 
to  the  Table. 

Pottage  la  Roy. 

TAKE  two  young  Fowls  or  Pullets,  and  roaft  them  till  three 
parts  ready  :  Take  all  the  white,  brawny  Part  of  the  Bread 
and  Wings,  and  mince  it  as  fine  as  you  can  ;  put  to  it  fome  good 
Gravy,  and  fome  fealded  Parfly  minc’d  ;  put  in  an  Ounce  of 
Sagoe,  and  ftove  this  up  together  till  the  Sagoc  grows  tranfparent; 
then  let  it  by ;  then  take  lome  Sellery,  Endive,  Sorrel  and 
Lettice,  a  little  of  each;  mince  it  pretty  imall,  and  an  Onion 
with  it;  pafs  it  in  brown  Butter  thicken’d;  put  to  it  when  tender, 
half  ftrong  Broth,  half  Gravy,  and  ftove  your  roafted  Fowl  down 
in  it;  take  the  Legs  and  Carcafs  of  your  other  Fowl,  and  beat 
them  well  in  a  Mortar;  put  to  it  lome  Gravy,  and  force  the 
Ouinteflence  through  a  Strainer;  put  it  to  your  minc'd  Fowl  and 
Gravy  ;  put  in  your  Difh  Slices  of  French  Manchet  dry’d,  ftove 
it  tender  with  your  Pottage;  put  your  Fowl  in  the  Middle,  and 
then  heat  your  Coolio  very  well,  and  put  into  it  a  minc’d  Sweet¬ 
bread;  draw  it  up  with  the  Yolks  of  three  or  four  Eggs,  and 
head  your  Pottage  all  over  with  it ;  garnifh  with  fealded  Spinach 
or  Lettice  and  flic  d  Lemon;  fo  lerve  it  hot. 

To  make  Pocket  Soup. 

npAKE  two  Legs  of  Veal,  firft  cut  off  the  Knuckles,  then 
cut  the  reft  into  Pieces,  and  two  Necks  of  Muttop,  and 
ftove  all  four  Hours  ;  then  fealon  with  Pepper,  Salt,  Cloves, 
and  Mace,  and  a  Faggot  of  Thyme,  and  two  Pounds  of  good 
JVcftfLilu  Ham  ;  then  ftrain  all  off  clear  ;  then  put  in  your 
Knuckles  of  Veal  in  a  Pot  with  a  Skrew-top,  and  fimmer  it  two 

Hours 
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Hours  more.  This  Quantity  will  make  one  Gallon  as  ftrorg  a* 
Size :  Ule  it  as  you  want  it. 

Pottage  la  Reini. 

TAKE  fix  Partridges,  and  road  them  three  parts  rcadv  ; 

take  all  the  Breads  off,  leaving  the  Legs  and  Bodies  whole ; 
take  the  brawny  Part  of  three,  and  with  two  Sweetbreads  let, 
and  as  much  more  Marrow  as  Meat;  mince  it  very  well,  fealon 
it  with  Pepper,  Salt,  and  Nutmeg,  a  little  Thyme  and  Parfly 
minc’d,  a  little  Onion  or  Shallot,  and  then  beat  it  well  in  a 
Mortar,  and  then  work  it  up  with  fome  grated  Bread,  a  little 
Cream,  and  the  Yolks  of  three  or  four  Eggs  ;  then  wafh  the 
Infide  of  the  Bodies  of  your  Partridges  with  the  Yolks  of  P'ggs, 
and  fill  tip  the  Place  vacant  with  this  Forc’d-meat ;  wafh  them 
over  with  Eggs,  and  bake  them  in  a  gentle  Oven,  or  Fnnrh 
Oven  :  Take  the  brawny  Part  ol  the  other  three  Breads,  and 
mince  it  very  fine,  and  favc  it  ;  take  half  a  Pound  of  Jordan 
Almonds,  blanch  them,  and  beat  them  very  fine  in  a  Mortar, 
putting  fomctinics  Water  to  keep  them  from  oiling  ;  then  put 
lome  good  clear  drong  Broth  to  them,  and  force  them  through  a 
Strainer  ;  then  beat  two  Sweetbreads  let,  and  with  fome  Broth 
force  them  likewile  through  a  Strainer  ;  then  take  Scllerv,  En¬ 
dive,  Spinach,  a  little  Sorrel,  an  Onion  or  two  ;  cut  the  Herbs, 
but  not  lmall ;  pafs  them  in  brown  Butter  thicken’d  rill  very 
tender,  put  to  them  fome  good  Gravy,  as  much  as  you  think 
will  fill  your  Difh  ;  dove  it  up  well,  and  drain  it  from  the  Herb', 
forcing  what  Goodnels  you  can  from  the  Herbs  with  it  ;  then 
put  in  a  Pallat  flick!  mighty  thin,  and  a  Sweetbread  dic’d  fnull, 
and  a  few  fmall  Forc’d-meat  Balls;  dove  it  up;  lay  French 
Manchet  dic’d  and  dry’d  in  your  Difli  ;  dove  it  tender  in  tin's 
Soup  ;  then  lay  in  your  Partridges,  fill  up  your  Difli  ;  lay  lome 
fc aided  Lettice  and  Roots  of  Scllerv  between  votir  Partridges; 
dick  three  of  the  Breads  of  your  Partridges  over  with  blanch’d 

C  Almonds 
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Almonds  whole,  and  then  (love  up  your  Coolio  of  the  minc'd 
Partridge,  Almonds,  and  Sweetbreads,  and  head  your  Pottage 
all  over  with  that  in  Rings,  and  it  will  marble  very  finely  : 
Garnifh  with  lealded  Sellcrv,  Forc'd-meat  flic’d,  and  flic’d 
Lemon,  and  ferve  it  away  hot. 

Pott  ac  f.  de  J  a  copine. 

T'AKE  a  Capon,  and  road  it  off,  and  then  flice  French 

Man  cl.  ct  thin  ;  lay  it  in  the  Bottom  of  your  Dilh,  and 

Prove  i:  with  good  Gravy  ;  you  muff  have  grated^  two  Pounds 

of  the  befi  Parmazan  Chcelc  :  \\  hen  your  Bread  is  ftoved,  you 

muff  ffrew  all  over  it  as  much  Chevfe  as  the  Thicknefs  of  a 

Halt  Crown}  then  with  a  hot  Iron  toaft  it  over;  then  put  in 

more  Gravv,  another  Laying  of  Bread,  and  then  more  Cheefe  : 

•  F  *  ^  9 

Do  this  four  or  five  Times  till  your  Difh  be  full  ;  lay  in  your 
Capon,  and  cover  his  Brcaft  with  Parmazan  thick,  and  brown  it 
likewile  :  Garnifh  with  poach'd  Eggs,  cover  them  with  Checfe, 
and  toalt  them  over,  put  flic’d  Lemon  round,  and  ferve  it  away 
hot.  This  Pottage  is  likewile  call’d  Putt  age  la  Fromage . 

Pottage  R  o  t  t  a  l  r  n  e. 

'TAKE  Sellcrv,  Endive,  Spinach,  Sorrel,  a  good  Onion, 
A  and  cut  thcle  pretty  lmall  ;  pals  them  in  brown  Butter 
thicken’d  till  tender  ;  put  to  them  half  Broth,  half  Gravy  ;  put 
in  feme  Cocks-combs,  lomc  Sweetbreads  dic’d  lmall,  two  Ounces 
cf  Sigoe.  and  lomc  Piffaehoc-Nut  Kernels  blanch’d;  ftovc  all 
wCl  together  :  Half  roaff  a  Couple  of  Ducks,  and  ffove  up 
v::h  it  ;  ftove  Ff'zt.ih  Manchct  drv’d,  and  put  in  the  Bottom  of 
your  Difh  ;  lay  in  vour  Ducks,  and  fill  your  Difh  with  y°Ur 
Portage;  have  lomc  Sagoc  ffov’d  up  in  P,roth  thick  and  clear  ; 
mingle  it  with  the  Volks  of  two  or  three  hard  Eggs  minc’d,  and 
lay  u  up  and  down  in  Spoonfuls  all  over  your  Pottage,  and  garnifh 

with 
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with  Refoles  of  Forc'd-meat,  Savory,  fcaldcd  Spinach  and  flic'd 
Lemon  :  Serve  it  away  hot. 

Pottage  Prof  atrelf. 

np  AKE  of  Sellcry,  Endive,  Spinach,  Sorrel,  Leeks,  or  Onions, 
fome  Cabbage*  cut  it  not  imall,  and  boil  it  up  in  good  ftrong 
Broth ;  fealbn  it  with  a  little  whole  Pepper  and  a  Piece  of  Bacon 
ftuck  with  Cloves ;  boil  in  it  Ionic  Slices  of  French  Manehet, 
and  when  'tis  all  very  well  boil’d,  (train  it  out  well  from  the 
Broth,  take  out  the  Bacon,  and  beat  the  reft  very  well  in  a 
Mortar^  roaft  off  three  Pigeons,  and  cut  them  to  pieces,  and 
beat  them  likewile  in  the  Mortar,  put  good  Gravy  to  it,  and  force 
all  the  beft  of  it  thro'  a  Strainer}  put  this  to  the  Broth  you  drain'd 
before}  put  in  half  a  Dozen  of  Pigeons  trufs’d  to  boil,  and  force 
the  Bellies}  put  in  a  few  Pallats  flic’d,  a  fine  Sweetbread  or  two 
dic'd,  and  fome  round  final!  Verm aj el,  or  Mackroon}  dove  it 
well,  and  dove  French  Manehet  in  Gravy  :  Put  in  your  Pigeons, 
and  fill  your  Diih  with  the  Pottage  }  garnifti  with  fcaldcd  Cabbage 
ftoved  in  Gravy,  Slices  of  Bacon,  and  diced  Lemon,  and  fio  lerve 
it  away  hot  to  the  Table. 

Pury  of  Chickens. 

rTn  AKE  Green  Peafc,  and  boil  them  down,  and  boil  w  ith  them 
fome  Charvcl,  a  little  Sellcry,  Parfly,  and  a  little  Mint, 
fome  Sweet-herbs  and  Onions,  fealbn  with  whole  Pepper,  Salt,  a 
Blade  or  two  of  Mace,  a  Piece  of  Bacon  duck  with  Cloves;  boil 
all  well  together,  ftrain  it  out,  and  pulp  the  Feaie,  with  the  reft, 
for  the  Flavour;  boil  off  a  great  deal  of  Spinach  in  ftrong  Broth, 
with  a  French  Manehet  flic’d;  ftrain  it  out,  and  beat  it  well  in  a 
Mortar ;  put  to  the  Broth,  and  force  out  all  the  Juice  through  a 
Strainer;  put  your  Pulp  and  this  together,  and lome  Gravy  ;  boil 
it  up  with  fix  imall  Chickens,  three  forc’d;  dove  French  Manehet 
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in  Gravy;  put  on  your  Chickens,  then  your  Pottage;  head  it  with 
a  few  real!*  ftov’J  green;  garnifh  with  Spinach  and  JLemon. 


ro'ison. 


THIRST  take  your  Ducks  and  half  roaft  them,  then  take  Sel- 
lerv,  Endive,  Spinach,  Sorrel,  and  Onions  ;  cut  them,  but 
n:,t  :  -o  l'mail ;  pals  them  in  brown  Butter  thicken'd,  till  very  ten¬ 
der,  put  to  them  half  ftrong  Broth,  and  half  Gravy:  Put  in  your 
Ducks,  and  ftove  them  up  till  they  are  enough,  then  make  a 
Coolio  with  lbme  good  Gravy  thicken’d  ;  put  in  fome  Carrots  and 
Turnips  -he’d  and  fry ’d  off  brown;  put  in  a  Pallat  flic’d  thin,  and 
a  Sweetbread  or  two  dic'd,  and  a  few  Cocks-combs  cut  in  halves: 
Stove  thcle  together,  and  difh  your  Pottage  on  French  Manchct 
drv’d  and  Rov’d  ;  put  on  your  Ducks,  and  head  it  all  over  with 
the  Coolio:  Garnifh  with  lealded  Sellery,  fry’d  Bacon  flic’d,  and 
flic’d  Lemon,  and  lerve  it  hot. 


Pottage  of  H  a  r  e. 

*TP  AK  E  a  large  young  Hare,  or  two  Leverets,  roaft  them  off 

till  enough,  cut  off  the  Heads,  and  as  far  as  below  the 
Shoulders,  which  Part  fhould  be  larded  before  you  roaft  them; 
then  take  the  Flefh  of  the  hinder  Parts,  and  take  the  beft  and 
renders!  Part  of  it,  and  mince  it  very  line,  and  lay  it  by;  take 
the  Ber.es  and  Refill!,  and  beat  it  very  well  in  a  Mortar,  with  a 
Fr-.r.  b  Manchct  fteep'd  in  Gravy  :  Put  more  Gravy  to  it,  and 
fcr.e  it,  with  all  the  Goodnels,  through  a  Strainer;  put  to  it  your 

mr  Ci  Hare,  and  make  a  Coolio  of  this  to  head  your  Pottage; 
the.-  take  feme  Spinach,  Sorrel,  and  Lcttice,  and  a  little  Charvcl, 
arj  ..n '  'n  n;  nirec  this,  and  pals  it  in  brown  Butter  thickned 

putt  i:  half  ftreng  Broth,  half  Gravy;  ftove  it  up 
v. a.  1  * ;  ft.  ve  F/’-:  >'  .Var.chet  in  Gnvv  ;  lay  in  the  fore  Parts  of 
van:  Hares,  put  a  lew  Eorc’d-meat  Bails  in  your  Pottage;  fill 

up 
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up  your  Difh,  and  head  It  with  your  Coolio:  Garnifli  with  fealded 
Spinach,  Forc’d-mcat  and  flic’d  Lemon. 

POTTAGE  SANTHY. 

rr"*  A  K  E  Sellery,  Endive,  Sorrel  and  Onions;  mince  thcle,  and 
pal's  them  in  brown  Butter  thickncd  till  tender  ;  put  to  'em 
half  Broth,  half  Gravy;  put  in  Forc'd-mcat  Balls,  fliced  Pallats, 

Sweetbreads  dic’d,  Ionic  Cocks-combs  cut  in  Pieces  ;  have  in 

Rcadinefs  a  Knuckle  of  Veal  boil'd,  or  a  Fowl;  ftovc  French 
Bread  in  Gravy;  fill  up  your  Dilh  with  the  Pottage,  and  put 
your  Veal  or  Fowl  in  the  Middle,  and  lay  ionic  fealded  Roots  of 
Sellcry  about:  Garniih  with  Spinach,  fealded  Refoles  of  Forced- 
meat  fry’d,  and  flic’d  Lemon,  and  ferve  it  hot. 

Pottage  of  N  anteels,  w/V^Teal. 

'TAKE  Spinach,  Sorrel,  Charvcl,  Lctticc  and  Onions  ;  pals 
them  in  brown  Butter  thicken’d,  put  ftrong  Broth  to  them, 
and  ftovc  them  tender ;  put  in  fomc  Slices  of  French  Manchet  *. 
\\  hen  ftov’d,  ftrain  it  out,  and  lquecze  it,  and  beat  it  in  a  Mor¬ 
tar;  roaft  fix  Teals  half  ready,  cut  two  in  Pieces,  and  beat 
them  in  the  Mortar,  Bones  and  all,  very  well  with  your  other 
Stuff ;  put  to  it  ionic  good  feafon'd  Gravy,  and  ftrain  it,  and' 
force  all  the  Goodncfs  through  a  Strainer;  put  it  to  the  other  you 
{train'd  before;  leald  off  fome  of  your  Nanteels,  and  blanch 
them;  boil  down  Ionic  more,  and  pulp  them  as  Pcafe;  put  the 
Pulp  to  what  you  have  {train'd  out,  and  make  a  Ragouft  of  old 
Onions  and  good  Gravy,  and  ftrain  that  into  it  likcwiie:  Stove 
all  this  up  with  your  Teal  in  it,  and  ftovc  French  Manchet  in 
Gravy:  Put  it  in  the  Bottom  of  your  L)ifh;  lay  on  vour  Teals; 
put  over  your  Pottage,  and  head  it  at  laft  with  a  little  thicken’d 
Gravy,  and  your  blanch’d  X anteels  ftov’d  tender  :  Garnifh  with 

whole 
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in  Gravy;  put  on  your  Chickens,  then  your  Pottage;  head  it  with 
a  few  Te all*  (lov’d  green;  garniili  with  Spinach  and  Lemon. 

Pottage  of  Ducks,  Brown. 

T7IRST  take  your  Ducks  and  half  road  them,  then  take  Sel- 
**  lerv,  Kndive,  Spinach,  Sorrel,  and  Onions  ;  cut  them,  but 
n;.*  :  -0  final  l ;  pals  them  in  brown  Butter  thicken'd,  till  very  ten- 
iLr,  put  to  tb.eni  half  drong  Broth,  and  half  Gravy:  Put  in  your 
Ducks,  and  dove  than  up  till  they  are  enough,  then  make  a 
Oolio  \.i:h  lome  good  Gravy  thicken’d  ;  put  in  fome  Carrots  and 
Turnips  dic’d  and  fry ’d  off  brown;  put  in  a  Pallat  dic’d  thin,  and 
a  Sweetbread  or  two  dic’d,  and  a  few  Cocks-combs  cut  in  halves: 
Stuve  tliele  together,  and  difh  your  Pottage  on  French  Manchet 
drv'd  and  (lov’d  ;  put  on  your  Ducks,  and  head  it  all  over  with 
the  Coolio:  Garnifh  with  lealded  Sellery,  fry’d  Bacon  dic’d,  and 
dic’d  Lemon,  and  lerve  it  hot. 


Pottage  of  H  a  r  e. 


*TP  AKE  a  large  young  Hare,  or  two  Leverets,  road  them  off 
till  enough,  cut  off  the  Heads,  and  as  far  as  below  the 
Shoulders,  which  Part  fhould  be  larded  bciore  you  road  them; 
th.n  take  the  Flefh  of  the  hinder  Farts,  and  take  the  bed  and 
tendered  Fart  of  it,  and  mince  it  very  tine,  and  lay  it  by;  take 
the  Bones  ar.d  Refill e,  and  beat  it  very  well  in  a  Mortar,  with  a 
f, - . •  h  Mar.chet  deep’d  in  Gravy  :  Put  more  Gravy  to  it,  and 
fcr.c  it,  with  all  the  Goodncls,  through  a  Strainer;  put  to  it  your 
n:r  Cd  Hare,  and  make  a  Coolio  of  this  to  head  your  Pottage; 


the.'  rake  lon.e  Spinach,  Sorrel,  and  Lettice,  and  a  little  Charvcl, 
srv!  ..n  ' 'o  n;  mince  this,  and  pals  it  in  brown  Butter  thickned 
tilt  :a.  bar.  put  t_*  i:  half  dreng  Broth,  half  Gravy;  dove  it  up 

:. /■  V.unchet  in  Grivv ;  lay  in  the  fore  Parts  of 
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r  Hares,  put  a  lew  hore’d-meat  Balls  in  your  Pottage;  fill 
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up  your  Difh,  and  head  it  with  your  Coolio;  Garnifh  with  fealded 
Spinach,  Forc’d-mcat  and  flic’d  Lemon. 

Pottage  Santhy. 

A  K  E  Scllery,  Endive,  Sorrel  and  Onions;  mince  thele,  and 
-**  pal's  them  in  brown  Butter  thickncd  till  tender  ;  put  to  'em 
half  Broth,  half  Gravy;  put  in  Forc'd-mcat  Balls,  11  iced  Pallats, 

Sweetbreads  dic’d,  lomc  Cocks-combs  cut  in  Pieces  ;  have  in 
Readinefs  a  Knuckle  of  Veal  boil’d,  or  a  Fowl;  Hove  French 
Bread  in  Gravy;  fill  up  your  Diih  with  the  Pottage,  and  put 
your  Veal  or  Fowl  in  the  Middle,  and  lay  home  fealded  Roots  of 
Sellery  about:  Garnifh  with  Spinach,  Raided  Rcfoles  of  Forc'd- 
meat  fry'd,  and  flic’d  Lemon,  and  ferve  it  hot. 

Pottage  of  Nan  teels,  nxith  Teal. 

A  K  E  Spinach,  Sorrel,  Charvcl,  Lctticc  and  Onions  ;  pals 
them  in  brown  Butter  thicken'd,  put  Prong  Broth  to  them, 
and  ftovc  them  tender;  put  in  fomc  Slices  of  French  Manchet : 
\\  hen  Rov'd,  ftrain  it  out,  and  lquecze  it,  and  beat  it  in  a  Mor¬ 
tar ;  roaft  fix  Teals  half  ready,  cut  two  in  Pieces,  and  beat 
them  in  the  Mortar,  Bones  and  all,  very  well  with  your  other 
Stuff ;  put  to  it  fomc  good  feafon'd  Gravy,  and  ftrain  it,  and’ 
force  all  the  Goodnefs  through  a  Strainer;  put  it  to  the  other  you 
{train’d  before;  feald  off  fomc  of  your  Nanteels,  and  blanch 
them;  boil  down  fomc  more,  and  pulp  them  as  Peafc;  put  the 
Pulp  to  what  you  have  (train'd  out,  and  make  a  Ragouft  of  old 
Onions  and  good  Gravy,  and  ftrain  that  into  it  likevvife:  Stove 

all  this  up  with  your  Teal  in  it,  and  ftovc  French  Manchet  in 
Gravy  :  Put  it  in  the  Bottom  of  your  Difh;  lay  on  your  1  cals; 
put  over  your  Pottage,  and  head  it  at  laft  with  a  little  thicken’d 
Gravy,  and  your  blanch'd  Nanteels  {toy'd  tender  :  Garniih  with 

whole 
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whole  Onions  boil’d  and  (lov’d  in  Gravy,  Slices  of  broil'd  Bacon, 
and  flic’d  Lemon,  and  lb  lcrve  it  to  the  Table  very  hot. 

Pottage  of  Sell  try,  with  Pullets. 

P I R  S  T  boil  off  your  Sellcry  in  a  good  deal  of  Water  to  take 

A  off  the  Ranknefs  of  it:  Save  fomc  of  the  handlomcft  Roots 

to  lay  in  your  Pottage  when  you  difh  it ;  beat  the  reft  in  a  Mortar, 

with  lome  Crumbs  ot  French  Manchet:  Put  to  it  good  Gravy 

and  force  the  Good  nets  thiough  a  Strainer  :  Make  a  Ragouft  of 

old  Onions,  with  Gravy,  and  (brain  it  into  it  likewile-  put  in 

feme  Broth  ;  put  in  a  Couple  ot  Sweetbreads  minc'd  fin  all,  and 

lome  final  1  Forc'd-meat  Balls,  ftove  it  up  together;  put  two  Pullets 

in  vour  Di(h;  one  iorc’d,  boil’d  down  in  Bioth;  put  ftov’d  French 

Bread  in  the  Bottom;  put  over  your  Pottage;  lay  on  lome  Roots 

of  Sellcry  round  vour  Pullets :  Garnith  with  Forc’d-meat,  lcalded 

-  *  / 

Spinach  and  Lemon. 

▲ 


Pottage  of  Pfase,  with  Flesh. 

'TAKE  either  old  Peafe  or  young,  and  boil  them  well  down, 
A  then  ftrain  them  out  and  pulp  the  Peaie;  then  take  Sellcry, 
Endive,  Spinach,  Sorrel,  Partly,  Mint  and  Charvel,  fome  Blades 
of  Leeks  and  Onions;  cut  thele,  but  not  too  fmaU,  pafs  them  in 
brown  Butter  thicken’d,  till  tender;  put  to  them  good  ftrong 
Broth,  and  pulp  off  your  Peaie,  a  few  Pallats  flic’d,  a  Sweetbread 
cr  two  dic’d,  lome  Forc’d-mcat  Balls ;  put  in  a  Piece  of  Bacon 
ftuck  with  Cloves,  a  Blade  of  Mace,  ftove  it  well;  put  in  fome 
iry’d  Vrthck  Bread;  put  a  Pullet  or  \  cal  in  the  Middle  :  Garnilh 
with  lcalded  Leeks  and  Lemon  flic’d,  and  ferve  it  hot. 


Pottage 
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Pottage  of  Ducklins,  Green . 

nr  A  K  E  Spinach,  Sorrel,  Lettice,  and  tome  Purflanc,  and  young 

**■  green  Onions:  Let  there  be  a  great  deal  of  Spinach;  boil  it 

well  in  good  Prong  Broth;  put  in  a  Piece  of  Bacon  Puck  with 

Cloves,  and  a  little  whole  Pepper,  and  a  Faggot  of  Sweetbreads : 

When  boil’d  (train  it  out,  and  beat  the  Hcibs  very  well  in  a 

% 

Mortar,  with  fome  Slices  o £  French  Manchet;  then  put  in  vour 
Broth  you  (train'd  out,  and  force  it  through  a  Strainer  till  all  the 
Goodnefs  and  Colour  is  out  ;  then  boil  fome  young  green  Peafe, 
and  ftrain  them  out  and  pulp  them  ;  put  the  Pulp  into  what  you 
have  (train’d,  and  add  Broth  enough  more  to  fill  up  your  Difh  ; 
ftove  four  Ducklins  up  in  your  Pottage,  and  force  two  of  them  ; 
(love  up  fome  Cabbage  Lettice  forc’d,  and  lay  them  in  Halves 
about  your  Ducklins  :  When  you  difh,  Hoop  fome  Cucumbers, 
and  force  them,  and  ftove  them  in  Broth,  cut  lbme  in  Quarters, 
take  out  the  Seeds,  and  lb  ftove  with  the  other ;  then  make  a 
Coolio  with  lomc  of  the  youngeft  of  your  Peafe,  and  the  quar¬ 
ter’d  Cucumbers  dic’d  ;  ftove  French  Manchet  dry’d  in  Gravy  ; 
lay  on  your  Ducks  and  Lettice  forc’d;  head  with  your  Coolio, 

and  garnifh  with  icalded  Spinach  for  Cucumbers  and  diced 
Lemon. 

A  Pottage  of  Green  Geele  is  made  the  fame  Way. 

Pury  of  Asparagus,  of  Ducklins,  or  Chickens. 

jplRSl  take  a  good  deal  of  Spinach,  a  little  .Sorrel,  Ionic 
young  green  Onions  ;  juft  cut  it,  and  boil  it  well  down  in 
ftTong  Broth  ;  put  in  a  Ticee  ot  Bacon  ftuck  with  Cloves,  and  a 
Fruicb  Manchet  cut  in  Slices  ;  boil  off  likewife,  or  lea  Id  off, 
two  or  three  hundred  of  Sprcw,  or  lniall  Alparagus,  and  roaft 
off  half  enough  two  Ducklins  or  two  Chickens;  cut  them  in 

Pieces, 
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Pieces  and  beat  them  in  a  Mortar,  as  likcwill*  vour  Afparagus 
after  drain'd,  and  lqucczc  and  force  out  all  the  Quintcffencc 


t!i rough  a  drainer  with  the  lame  Broth  you  boil’d  it  in  •  then 
leald  off  two  or  three  hundred  of  larger  Afparagus,  cut  off  the 
Heads,  an  \  as  far  as  tender  into  final!  Ficces  of  two  hundred, 
and  the  other  hundred  cut  off  as  far  as  green  ;  then  make  a 
Coolio  with  feme  of  v.hat  you  have  made,  thicken’d  a  little 
more  ;  put  in  the  Heads  of  your  Afparagus,  and  two  Sweet¬ 
breads  minc’d,  and  Rove  it,  and  Rove  up  your  other;  put  in 
four  Ducklins  or  Chickens,  two  forc’d,  Rove  French  Bread  in 
Craw,  lav  in  your  Difh,  lay  on  your  Dicks,  fill  up  your  Difh, 
lav  the  Alparagus  between,  put  on  your  Coolio,  and  garnifh 
with  leal JeJ  Spinach  and  fliccd  Lemon,  lb  lerve  it  away  hot. 


P  o  t  t  a  c  r.  Saxthv  of  Barley. 

«/ 


l_7lRST  boil  vour  Frn.ch  Barley  off  very  tender  in  fair 
Waur  ;  then  take  Spiinwh,  Sorrel,  Lettice,  Purflane,  a  little 
Charvcl  and  Parflv,  and  feme  young  Onions  ;  cut  theie,  but  not 
too  fnull  ;  p  a  is  them  in  brown  Butter  till  tender,  put  in  half 
Broth,  half  Craw  ;  Rove  it  up  with  your  Barley  very  well, 
(love  in  it  a  Neck  of  Mutton  cut  in  Fieccs,  or  a  Knuckle  of 
Veal  ;  Rove  Mancha  in  Gravy,  put  in  your  Meat,  and  difh  it, 
o-arr.ilh  with  fcalded  Spinach  and  Lemon,  and  ferve  it  hot. 


P  O  T  T  A  G  F 


r  N  I  5  O  N. 


-A  >  • 


A  K  E  the  Knuckles  of  vour  Haunches  and  Shoulders,  and 
the  Ome;  End  of  vour  Chine,  and  boil  them  for  Broth; 
hi  .1  i'i.-ch  Manchct  or  two  dic’d  to  help  to  thicken  your 
h,  or  a  IntL  Oatmeal,  tor  Yen i lbn  makes  but  very  thin 
h  cf  itll'f ;  leal  on  it  as  ftrong  Broth  of  other  Flcfh,  boil 
;r  v.CI,  and  (train  it  out  tor  \  our  Lie;  then  take  lbme  of 
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the  Venifon  and  cut  it  in  Slices,  and  make  good  Gravy,  fcafon 
it  well,  and  make  it  pretty  thick  ;  take  Tome  Spinach  and  Sor¬ 
rel,  and  Purflane  and  green  Onions  ;  pafs  them  in  a  Pan,  when 
cut  a  little,  with  brown  Butter  thicken’d  •  put  in  half  Gravy 
half  Broth,  and  then  have  in  Readinefs  cither  the  Plead,  that  is 
the  Cheeks  of  the  Venifon,  or  the  thin  Part  of  the  Chine,  ragou’d 
down  very  tender,  and  high  fcafon’d,  and  then  hove  French 
Manchct  in  Gravy,  and  fill  up  the  Difh  with  your  Soup  well 
ftoved  ;  lay  over  your  Cheeks  or  Chine  ;  garnifh  with  form* 
icalded  Spinach  and  fliccd  Lemon,  and  ferve  it  away  hot. 

Pottage  of  L  a  m  b’s  Heads. 

'FAKE  two  Lambs  Heads,  fplit  one,  and  the  other  leave 

A  whole  y  cleanlc  them  very  well,  then  make  a  Hole  in  the 
Top  of  the  Lamb’s  Head  ;  take  out  the  Brains,  and  fet  them 
with  the  others  ;  then  force  the  Head  with  a  very  light  Forc’d- 
meat  made  of  a  Sweetbread  and  Marrow,  and  well  feafon’d,  but 
not  too  high  ;  make  l'ome  Forc'd-mcat  Balls,  very  lmall  ones  • 
then  take  half  Broth  half  Gravy,  and  ftovc  it  together  with 
your  Forc’d-mcat  Balls,  and  feald  off  fomc  Cabbage  Letticc 
whole  •  ftovc  up  the  Lambs  Heads  in  your  Broth,  and  boil  off 
the  Appurtenances,  and  then  mince  them  very  fine  ;  then  tofs 
them  up  in  Broth,  feafon  them  a  little,  and  ftovc  them,  and  at 
laft  put  to  them  a  little  Cream  ;  and  then  put  French  Manchct 
ftoved  in  Gravy  in  the  Bottom  of  your  Difh,  fill  it  up  with  your 
Soup,  put  in  your  Heads,  lay  on  ionic  quarter’d  Letticc,  but 
firft  put  on  your  Coolio,  and  garnifh  with  the  Brains  fry'd  in 
Batter,  poach’d  Eggs,  Slices  of  Bacon,  and  Lemon  fliccd,  ib 
ferve  it  hot. 


D 


Pott  .u;  r 
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Pottage  of  Vermajeut  with  Capo  n\ 
Hr  A  K  E  Sellery,  and  Endive,  and  Lettice,  and  an  Onion  ; 

"*■  chop  them  pretty  lmall,  and  lo  pafs  them  in  brown  Butter 
thicken'd  ;  put  in  hall  Broth  half  Gravy,  as  much  as  will  fill 
your  Difh  ,  put  in  an  Ounce  and  half  of  Yermajclly  of  two 
Sorts,  and  Hove  it  up  in  your  Soup  till  tender  •  ftove  fome  of 
another  Sort  in  Broth  till  thick,  and  tinclure  it  with  a  little 
Saffron  ;  lav  a  Capon  boil'd  white  in  the  Middle  of  your  Difh, 
put  in  Manchet,  fill  your  Difh,  and  lay  the  Yellow  in  Heaps  on 
it,  and  garnifh  with  Reloles  fry'd,  and  Lemon,  and  yellow 
Vcrmajclly. 


Pottage  of  Cabbage  with  Partridges. 


THIRST  take  your  Cabbage,  and  boil  or  blanch  it  off  very 
white  ;  fa vc  fome  of  the  Quarters,  and  the  reft  beat  very 
well  in  a  Mortar,  and  ragouft  fome  Onions  and  put  { o  it,  put 
to  lome  good  Gravy,  enough  to  fill  your  Difh  ;  then  roaft 
four  Partridges,  two  larded,  but  roaft  them  but  half  enough  y 
then  ftove  them  in  good  Gravy  with  the  Quarters  of  your  Cab¬ 
bage  till  very  tender  y  ftove  up  the  other,  that  is  that  which  was 
beat>  and  the  Ragouft  of  Onions,  and  ftrain  it,  and  force  it 
through  a  Strainer,  lb  ftove  it  with  French  Manchet  dry'd,  fill, 
your  Difh,  put  in  your  Partridges,  lay  the  Quarters  all  round,, 
garni fh  with  Raided  Cabbage,  fry’d  Bacon,  and  fliced  Lemon  j 
lb  lerve  iL 
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Pottage  of  Onions  Santhy, 
THIRST  boil  off  a  good  Quantity  of  old  Onions  tender; 

then  pulp  them  through  a  Strainer  ;  then  make  a  Ragouft  oi 
Onions,  with  a  little  Sellery  amongft  them,  and  Iikewifb  force 
that,  and  ftrain  it  into  your  other ;  then  take  a  Quarter  of  a 
Pound  of  Jordan  Almonds,  blanch  them,  and  beat  them  in  a 
Mortar  very  fine ;  mince  a  Sweetbread  very  fmall,  and  ftovc 
all  this  together  in  good  Gravy,  and  put  in  a  little  fealded 
Parfly  minc'd  ;  ftove  it  with  a  Duck  or  two  half-roafted,  till 
enough  ;  ftovc  French  Manchet  dry'd  in  Gravy,  and  put  in  the 
Bottom  of  your  Difh ;  fill  up  your  Difh,  put  in  your  Ducks, 
and  garnifh  your  Difh  with  whole  Onions,  boil’d  down  and 
ftov'd  in  Gravy  ;  put  up  and  down  in  your  Pottage  after  dilh’d, 
fome  whole  Onions ;  put  fliced  Lemon  round,  and  ferve  it. 

Pottage  o/Sagoe  with  Squabs. 

THIRST  take  fome  Spinach,  Sorrel,  Lcttice,  Purflane,  and 

green  Onions;  mince  them,  and  pafs  them* in  brown  Butter 

thicken’d  ;  put  to  it  half  Broth  and  half  Gravy  ;  ftove  in  it 

three  Ounces  of  Sagoc,  and  ftove  in  it  like  wife  your  Squab- 

Pigeons;  you  may  put  in  Eight,  or  a  Dozen  if  lmall ;  dice  in  a 

Sweetbread  or  two,  and  a  few  fmall  Forc’d-meat  Balls  ,  then 

ftove  up  an  Ounce  of  Sagoc  in  good  Gravy  till  thick  ;  ftove 

French  Manchet  dry’d  in  Gravy,  and  put  in  the  Bottom  of  your 

Difh;  put  in  your  Pottage,  lay  in  your  Squabs,  and  Jay  the 

thick  Sagoc  up  and  down  in  Spoonfuls  ;  g.unifh  with  fealded 

Spinach,  Forc’d-mcat,  t\pd  fliced  Lemon,  and  ferve  it  away 
hot.  * 
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Capons  in  white  Broth . 

THIRST  make  a  Stock  of  Broth  with  a  good  Knuckle  of 
A  Veal  ;  leal  on  it  with  a  Faggot  of  fweet  Herbs  and  Parlly, 

feme  Salt,  two  or  three  Blades  of  Mace,  a  Race  of  Ginger,  a 
Stick  of  Cinnamon,  and  a  few  Cloves  ;  boil  in  it  likewife  your 
Capons,  but  let  them  be  boil’d  white,  and  not  too  much  ;  Strain 
off  your  Broth,  and  let  it  fettle  ;  then  take  the  cleareft  of  it 
and  put  it  in  a  Sauce-pan  or  Stew-pan,  as  much  as  will  fill  your 
Difh  ;  ftove  in  it  fomc  Chefnuts  blanch’d  cut  in  Halves ;  fome 
Piftachoe  Nuts  blanch’d  ;  flice  in  a  Quarter  of  a  Pound  of  Citron  ; 
then  beat  half  a  Found  of  Jordan  Almonds  blanch’d,  beat  them 
very  fine,  and  when  your  Broth  hath  ftov'd  a  while,  put  them 
in  ;  and  then  have  in  rcadinefs  fome  Lumps  of  Marrow  dipt  in 
Yolks  of  Eggs  and  Sugar,  and  fry’d  in  clarify’d  Butter  ;  then 
make  a  Cawdle  with  fome  of  your  Broth,  the  Yolks  of  eight 
or  ten  Eggs,  or  more,  according  as  the  Quantity  is,  or  Large- 
r.cfs  of  your  Difh  :  put  in  Sugar,  lome  Sack,  fome  beaten 
Cinnamon  and  Nutmeg,  and  lweeten  that  enough  to  fvveeten  all 
the  reft  ;  then  put  it  into  your  Broth,  and  draw*  it  up  over  a 
gentle  Fire  till  pretty  thick,  as  you  do  Cream  or  Butter  }  put  in 
the  Bottom  of  your  Difh  fome  fliced  Naples  Bisket,  or  thin 
Slices  of  French  Manchets,  fill  up  your  Difh,  put  in  your  Capons, 
and  lay  up  and  down  all  over  lome  Slices  of  Citron,  fome  Erin- 
goe  Roots,  fome  Suckets }  and  gamifh  with  Sockets,  preferv’d 
Barberries,  Portugal  Eggs,  and  diced  Lemon,  fo  ferve  it  away 

verv  hot 


r 
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Plumb  Pottage,  or  Christmas  Pottage. 

FIRST  make  a  good  Stock  of  Broth  of  Beef  and  Mutton, 
no  Veal  ;  make  it  ftrong,  fcafon  it  with  lome  whole  Pepper, 
Cloves  and  Mace,  and  Cinnamon  and  Ginger,  a  Bunch  of  fweet 
Herbs,  and  boil  it  down  well,  and  then  ftrain  it  for  Ule ;  then 
boil  off  lbme  good  Prunes,  and  faye  fome  of  them  whole  to  gar- 

nifh  with,  pulp  the  reft,  and  ftrain  them  out  into  your  Broth  ; 

then  grate  fome  Kitchen  Bread,  put  it  in,  and  ftove  that  and  your 
Prunes  together  ;  then  put  in  a  Bottle  of  Claret  ;  then  put  in 
Rarfins  pick’d,  and  Currants  wafh’d  and  pick'd  very  clean  ;  put 
in  a  good  many,  and  ftove  them  up  while  plumpt ;  then  leafon 
it  well  with  Sugar,  and  if  it  be  not  colour’d  enough,  put  in  a 
little  Socho  in  a  Cloth,  or  a  little  Cochineel  dry’d  and  beat 
or  bruis’d  ;  fome  put  in  Sack,  and  Musk  and  Amber  pre¬ 
par'd,  but  you  may  do  as  you  pleafe  for  that :  When  done,  put 
in  diced  Bread,  fill  up  your  Difti,  and  lay  in  lome  Marrow  Boner, 
trim’d  and  boil’d,  and  garnifh  with  fine  Sugar  about  your  Difh 
Brims  •  lay  on  fome  boil’d  Prunes,  and  round  them  diced  jLcmon  • 
iqueeze  one  over,  and  ferve  it. 

To  make  a  Stoc  k  for  Fish  Pottacfs. 

'TAKE  a  Skate  or  Thornback,  half  a  Dozen  Plaice  ana 
*■“"  Flounders,  fome  "Whitings,  and  a  Ticce  of  frefh  Cod  ;  or 

you  may  take  in  Land  Fifh,  Trouts,  Tenches,  Carps,  and  Eels; 

clean  aJl  very  well,  and  boil  'em  down  in  fair  Water  ;  fcalon  with 

whole  Pepper,  Ginger,  Cloves,  and  Mace  ;  put  in  a  good  Faggot 

of  fwcct  Herbs,  a  Handful  of  Parfly,  a  Root  or  two  of  Scllerw 

'  *  9  .  1 

fome  Onions,  and  a  few  Leeks  ;  put  in  a  French  Manchet  oi 
two  cut  in  Slices;  boil  all  very  well  down,  and  then  ftrain  it 
out,  forcing  fome  of  it  through  your  Strainer  ;  put  in  lome  Salt 
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and  then  fry  a  little  flat  Fifh  off  brown  and  crifp,  being  well 
flower’d,  and  dry  the  Fat  of  them,  and  ftove  them  down  in 
fome  of  your  Stock,  and  that  will  be  a  little  brown  j  then 
ftra:n  it  out  for  Ule. 

T i  make  Gravy  Meager ,  or  Meager  Soup  for 

Pish  Pottage s« 

A  K  E  Carrots,  and  (lice  them  or  dice  them,  and  fry  them 
A  off  brown  in  clarify'd  Butter;  take  them  out  on  a  Sieve  to 
drain  ;  then  put  to  them  boiling  Water ;  feafon  with  Pepper, 
Salt,  Ginger,  Cloves  and  Mace,  a  Faggot  of  Sweet-herbs,  lome 
Onions,  a  Handful  of  Parfly,  and  a  Root  or  two  of  Sellery  • 
ftove  it  down,  and  ftrain  it  out  for  your  Ufe ;  put  in  two  or 
three  Slices  of  Lemon. 


‘To  make  For.  c’d-M hat  of  Fish,  for  Fish  Pot¬ 
tages,  or  other  Difhes. 

HT  AKE  a  Piece  of  ffefh  Cod,  or  fix  Whitings,  fley  them  : 

Take  the  Fifh  from  the  Bones;  take  an  Eel  or  two,  and 
take  the  Sk;n  off;  take  the  Fifh  of  that ;  take  a  Quart  of  Oyfters, 
fet  them,  and  beaid  them  ;  take  a  few  Mufhrooms,  three  or 
four  Anchovies,  a  few  Morelles  icaldcd  ;  mince  all  thefc  very  fine  • 
ieafbn  with  Pepper,  Salt,  Nutmeg  and  Ginger,  fomc  Onion, 
Shallot  or  Rocambole,  fbme  Thyme  and  Parfly  minc'd  :  And 
after  it  is  well  minc’d,  work  it  up  with  a  little  Cream,  or  thick 
Butter,  grated  Bread  and  the  Yolks  of  Eggs,  with  a  White  or 
two  ;  work  ii  well  together  into  a  Ball,  and  ule  it  as  you  have 
Occafion. 


FISH 
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FISH  POTTAGES. 


Cray-Fish  Pottage. 


T 


AKE  your  Cray-Fifh  and  wafh  them,  and  boil  them ;  two 
hundred  will  do  pretty  well,  if  not  too  fmall  ;  if  fmall, 

three  hundred  :  When  boil'd,  pick  out  all  the  Tails  whole,  and 
put  them  by  themfelves,  and  lave  the  Shells ;  pull  out  the  fmall 
Legs  from  the  Bodies,  leaving  the  two  Claws  on,  and  fare  the 
Body  Shells  whole  ;  fave  all  the  Spawn,  and  put  the  Shells  and 
Spawn  into  a  Mortar  with  the  fmall  Legs,  and  beat  them  very 
fine  ;  and  if  there  be  not  Colour  enough,  take  the  Spawn  and 
Red  of  a  Lobfter  and  beat  with  it;  put  to  it  fome  of  your  Fifh 
Stock,  and  Brain  and  force  all  the  QuintefTence  of  it  through  a 
Strainer;  put  to  it  the  Tails  of  your  Cray-FiQi ;  then  take  a 
Brace  of  Male  Carps,  cleanfe  them,  and  fave  the  Milts,  put  them 
to  your  Tails ;  then  fley  your  Carps ;  take  off  the  Fifh  from 
the  Bones,  and  leave  the  Head,  Bone  and  Tail  whole  ;  halh 
half  the  Fifh  of  your  Carps,  and  pafs  it  off  quick  in  a  little 
brown  Butter  :  Take  it  out,  and  take  Fat  from  it,  and  put  ic 
to  your  Tails  and  Milts,  with  a  little  fealded  FarfTy  finely 
minc'd ;  then  make  a  Forc'd-mcat  of  the  reft  of  your  Carps, 
and  put  in  the  fame  Ingredients  and  Seafoning  as  is  mentioned 
in  the  Fifh  Forc’d-meat  in  the  Page  preceding ;  Make  Ionic 
fmall  Forc’d-mcat  Balls  and  put  to  your  Tails ;  take  the  Skins  of 
your  Carps,  and  wafh  them  in  the  Infide  with  the  Yolk  of  an  Egg, 
and  lay  forc’d  Fifh  over  them,  and  rowl  them  up;  then  lay  Forc'd- 
meat  over  the  Bones  of  your  Carps,  and  make  them  up  in  the 
fame  Shape  as  a  Carp  ;  wafh  them  over  with  the  Yolk  of  an  Egg; 
ptrt  them  in  a  Petty-pan  with  a  whole  Bottom,  and  put  your 
forc'd  Skins  to  them,  and  bake  them  in  a  gentle  Oven,  or  a 

French 
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French  Oven  -  then  force  your  Body  Shells,  and  ftove  them  up 
in  tome  of  your  Stock  ;  then  take  French  Manchet,  flice  it  and 
dry  it,  and  ftove  it  up  with  fome  of  your  Fifh-Gravy  ;  put  in 
fome  of  vour  Stock  to  help  fill  up  your  Difli ;  ftove  it  well,  and 
hy  in  your  Carps,  and  make  a  Rim  of  forc'd  Fifti  round  the 
Edge  of  your  Diih  :  Lay  round  your  forc'd  Bodies  as  thick  as 
you  can,  and  then  a  Row  of  flic'd  Lemon;  then  have  your  Tails 
and  Halli  ftov’d  up  very  gently,  and  take  Care  it  does  not  curdle, 
and  head  your  Pottage  all  over  with  it ;  lay  your  Milts  whole 
on  your  Carps,  and  cut  your  forc’d  Skins  in  Pieces,  and  lay  here 
and  there,  and  put  a  little  boil’d  Sellery  round  the  Edge,  and  lay 
over  fome  flic’d  Lemon,  and  ferve  it  awav  hot. 


Mother  ffjy  to  make  Cray- Fifti  Pottage  ;j,  to  make  your 

Stock  of  PeoJc  ;  as  follows . 

TAKE  either  old  Peafe,or  green  Peafe,  according  as  the  Seafbn 
of  the  Year  is;  boil  them  down,  and  feafon  them  with  whole 
Fcppcr,  Salt,  Ginger,  Cloves  and  Mace,  put  in  a  Handful  of 
Parflv,  fome  Sellery,  and  fome  Onions,  or  Leeks ;  boil  it  down, 
and  then  pulp  your  Peafe  with  the  reft,  but  let  it  be  pretty  thick; 
then  take  off  your  Fifh-Gravy  and  fome  of  the  Stock,  and  ftove 
vour  Pulp  in  it,  with  a  little  fealded  Parfly  and  lcalded  Sellery 
added  ;  you  may  force  Carps  for  it,  as  before,  or  elfc  put  only 
the  Heads  of  your  Carps  in  the  Difh  :  Tut  in  forc’d  Filh-Balls, 
and  ftove  French  Manchet  dry’d  ;  put  in  your  Soup,  and  head 
it  with  a  Coolio  made  exactly  as  for  the  Pottage  before  mention’d  : 
Garnifh  vour  Dilh  with  die  lame  Sort  of  Garni  thing  as  the  other, 
and  lerve  it  awav  hoL 

v 
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Another  Hay  to  make  Cray-Fifh  Pottage  is  with  Ruufiy  the 
Stock  zvhcrcoj  is  made  as  the  Grazy  A /eager  Injure  rhntif>\:d. 


TAKE  Carrots,  and  other  Roots  and  Herbs,  an  1  when 
boil'd,  ftrain  off  for  Ufe  •  ftove  fomc  French  Bread  in  this 
when  dry'd,  enough  to  fill  up  your  Difh,  and  put  in  the  Middle 
a  French  Manchct  forc’d,  with  Fifh  Forc’d-mcat ;  ftovc  it  up 
in  your  Soup,  and  the  Coolio,  and  garnifh  the  fame  as  for  the 
Pottages  before. 


Pottage  of  Lobsters. 

np  AKE  your  Lobftcrs,  after  boil’d,  and  then  take  out  the 
*  Fifh  of  the  Legs  and  the  Tails,  and  hafh  it  ;  pals  it  off  in 
brown  Butter  thicken’d  3  put  in  a  little  fealded  Parfly  minc'd, 
and  an  Anchovy  3  beat  up  the  Shells  and  Spawn  of  your  Lob- 
fters,  and  ftrain  it,  and  force  it  through  your  Strainer  with  lome 
of  your  Stock  of  Fifh  Broth  ;  put  to  it  the  Body  of  your 
Lobftcrs  minc'd  fmall,  and  the  'fails  of  a  hundred  of  Prawns, 
or  a  Pint  of  Shrimps  pick'd  and  wafh'd  3  ftove  this  up  for  your 
Coolio  3  put  fome  of  your  Stock  of  Fifh  Broth,  and  fomc  Fifh 
Gravy,  to  your  Hafh  3  make  fomc  forc’d  Balls,  and  ftove  it  lip; 
put  French  Manchct  ftov'd  in  the  Bottom  of  your  Difh,  and  hi! 
up  your  Difh  with  the  Soup  ;  put  in  the  Middle  two  roafteJ 

Lobftcrs,  or  the  Bodies  fill’d  with  Ragouft  Lobftcrs,  or  put  in 
Lobfter  Loaves 3  head  it  with  the  Coolio,  and  garnifh  with 
fealded  Parfly  and  fliccd  Lemon  3  ferve  it  hot. 


Pottage 
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Pottage  of  Carps. 

'TAKE  a  Brace  of  good  Carps,  Male  if  you  can;  fcale 
•**  them  and  iky  ’em  ;  lave  the  Milts  whole  ;  take  the  Fifh 
off  the  Bones,  and  make  a  Hafh  of  it  ;  pafs  it  in  brown  Butter 
thhkco’d  ;  take  it  from  the  Fat,  and  lave  it ;  put  to  it  fome  of 
V : .! r  1  r.h  Gravy,  and  the  Milts  of  your  Carps  ;  put  in  fome 
forc'd  1  ifc.  Balls  ;  favc  the  Heads  of  your  Carps  to  ftove  in  your 
Bret1",  to  put  in  the  Difh  at  laft  :  Take  a  little  Scllery,  a  little 
Snina:h  a'.d  Sorrel,  and  fome  green  Onions,  mince  thefe,  and 
a  httle  I’arflv,  and  pafs  them  in  brown  Butter  thicken'd  till 
tender  ;  then  put  in  your  Fifh  Stock,  as  much  as  will  fill  your 
r>iih  ;  ftove  it  up  with  the  Heads  of  your  Carps,  and  an  An¬ 
drew  or  two  ;  ftove  French  Bread  dry’d  for  the  Bottom  of  your 
Difh,  fill  up  your  Difh  with  the  Soup,  put  in  your  Carps  Heads*, 
and  head  it  with  a  Coolio  made  with  your  Hafh  ;  let  it  be 
pretty  thick,  and  garnifh  with  lealded  Spinach,  forc’d  Fifh,  and 

ilic’d  Lemon. 

Pottage  a/’ Eels  a?)d  Tenc  h. 

^  AKE  fome  fmall  Eels,  and  cleapfe  them,  and  boil  them 
down  for  a  Stock,  and  fcalon  them  in  your  Stock,  with 
the  Lime  Ingredients  as  vou  do  vour  Stock  for  other  Fifh  Tot- 
tae;es ;  ftrain  it  cut,  and  force  the  Goodncls  through  your 
Strainer  :  l  ake  a  Brace,  or  three  Tenches  *  clcanie  them,  and 
flev  them  ;  leave  the  Heads,  and  Tails,  and  Bones  whole ;  hafh 
half  the  Fifh,  ar.d  paf  it  <  ff  in  brown  Butter  thicken’d;  put  to 
it  lbme  of  the  Sto*k  of  your  ills,  an  Anchovy  or  two,  a  Fag¬ 
got  ef  fweet  Herbs  and  Barllv,  a  large  Onion  ftuck  with  Cloves; 
you  fhould  hafn  an  Eel  in  likcwill,  and  ftove  up  this  for  your 
Ccoiic  ;  make  a  Forc’d-meat  of  the  reft  of  the  Xenches,  as 
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you  do  for  ocher  Fifh  Pottages  ;  then  force  the  Bones  of  your 
Tenches,  walh  them  over  with  the  Yolk  of  an  P'gg,  and  bake 
them  in  a  gentle  Oven,  and  bake  an  Eel  with  them,  luck’d  and 
cut  in  Pieces,  and  fealbn’d  ;  ftove  French  Manchet  in  the  Stock 
of  your  Eels,  and  fo  put  it  in  your  Difh,  filling  it  with  your 
Stock  •  ftove  it  a  little,  and  head  it  all  over  with  your  Coolio ; 
put  in  your  forc'd  Tenches,  lay  the  Ed  about,  and  garnifh  with 
Rcfolcs  of  forc’d  Filh  fry'd,  and  flie’d  Lemon. 

Pottage  0/  Whitings, 

THIRST  make  a  Stock  of  Whitings,  and  feafon  it  well  with 
A  Ingredients,  as  other  Filh  Pottages,  and  ftrain  it,  and  force 
it  through  your  Strainer  :  Take  fome  lealded  Parfly  minc’d,  and 
make  a  Ragouft  of  old  Onions,  and  feafon  it,  and  ftrain  it  ;  put 
in  your  Parfly,  and  half  a  Dozen  Yolks  of  Eggs  boil’d  hard  and 
minc’d,  and  a  few  forc'd  Fifh  Balls :  Make  a  Coolio  of  this  ; 
ftove  French  Bread  in  the  Stock,  fill  your  I)ifh,  and  head  it  with 
your  Coolio  ;  lay  in  lomc  Whitings  fry’d,  fley’d,  and  turn’d 
round,  and  garnifh  with  poach’d  Eggs,  and  flic’d  Lemon. 

0 

Pottage  of  Cockles  and  Muscle  s. 

'TAKE  your  Cockles  and  Mufclcs,  and  wafh  them;  fa 
them,  and  pick  them  very  clean,  and  befure  to  tike  the 
Beards  out  ol  the  Mulcles  :  Take  iome  of  them  both  an. J  beat 
in  a  Mortar,  with  the  Spawn,  Shells,  and  Legs  of  a  Lcl  Per  ; 
put  to  them  lomc  of  the  Stock  of  Fifh  Broth,  and  ftrain  them, 
and  force  the  Goodncls  through  your  Strainer ;  put  the  reft  of 
your  Cockles  and  Mufclcs  into  this,  with  the  Body  ol'  your 
Lobfter  minc’d,  and  ftove  this  lip  for  your  Coolio;  ftove  French 
Manchet  in  Fifh  Broth,  and  put  it  in  the  Bottom  of  your  I  fifh  ; 
put  in  fome  fealded  Parfly,  and  a  little  boil’d  Sellcrv  minc’d  ; 
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fill  up  your  Difh  with  Fifh  Stock,  and  head  it  with  your  Coolie 
all  over  ;  cut  off  the  Top  of  a  French  Manchct,  pull  out  the 
Crumb,  and  fiy  the  Loaf  in  clarify’d  Butter  ;  make  a  Ragouft 
of  the  Clows  an  J  Tail  cf  your  Lobfter,  and  fill  the  Loaf,  and 
put  in  the  Middle  cf  ycur  Difh  ;  garnifh  with  icaldcd  Parfly 
mim'd,  and  dic’d  Lemon,  lb  lerve  it  hot. 


Pottage  of  Oysters. 

npAKT  vour  Oyfters,  about  a  Gallon  of  the  hrgeft,  fet 
^  then,  and  wa£h  and  beard  them  only  for  to  fry  \  leave 
feme  ot  the  large  ft  with  the  Beards  on  ;  take  fome  of  the  final  1- 
eft,  and  all  the  Beards,  and  beat  them  in  a  Mortar  with  the 
Snawn  of  a  Lobfter  j  put  to  them  lome  Fifh  Gravy,  and  ftrain 
them,  and  force  them  through  your  Strainer  ;  fave  this  for  your 
Cool io  :  Mince  lome  of  your  bearded  Oyfters  and  put  in,  and 
the  reft  whole  ;  put  in  leme  lcalded  Parfly  minc’d,  and  a  Fag¬ 
got  of  Thyme,  an  Anchovy  or  two,  and  a  little  red  Wine  ; 
veu  may  likewise  put  in  the  Body  of  your  Lobfter  minc’d,  and 
fteve  it  up  ;  ftove  French  Manchct  drv’d,  and  put  in  your  Difh; 
put  in  lome  Fifh  Broth,  and  ftove  it,  and  head  your  Pottage 
with  the  Coolio  ;  put  in  the  Middle  of  your  Difh  an  Oyftcr  Loaf 
oocn,  with  a  Ragouft  of  Oyfters  in  it,  and  lay  round  it  a  Dozen 
of  Yo’ks  of  Eggs  poach’d  in  F  ifh  Gravy  *  garnifh  with  Oyfters 
liv’d  in  Batter,  and  flic’d  Lemon,  and  lerve  it  away  hot. 


Pottage  of  Sturgeon,  Frejh . 

A  K  E  a  good  Piece  of  frefh  Sturgeon,  and  boil  fome  of  it 
for  a  Stock  ;  fealon  it  as  other  Fifh  Potuge  •  cut  fome  of 
the  Lean  into  Col  lop?,  and  draw  Gravv  from  that  as  from  Flefh, 
with  fome  of  ycur  Stock  :  Take  fame  Sellery,  fome  Sorrel,  a 
little  Parflv,  and  fome  Onions  ;  mince  thefc,  and  pafs  them  in 
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brown  Butter  thicken'd  ;  put  to  them  Fifh  Gravy  of  Sturgeon  • 
hafh  fome  and  put  in,  and  make  fomc  Forc’d-mcat  Balls  of  fome, 
and  force  a  Piece  and  road  it  to  put  in  your  J)ifh  •  dove  French 
Bread,  and  fill  your  Difti  ;  put  the  Road  in  the  Middle,  and 
garnidi  with  fome  broil'd,  and  Lemon. 

Pottage  of  Red  Herrings. 

THIRST  make  a  Stock  of  Meager  Soup,  with  Herbs,  anu 
Roots,  and  Bread,  and  lea  ion  it  with  the  fame  Sealoning, 
but  not  too  much  Salt  :  Take  fix  Red  Herrings,  and  broil  them, 
and  beat  them  in  a  Mortar  ;  put  to  them  fome  of  your  Stock, 
and  drain  and  force  them  through  your  Strainer;  make  a  Ra- 
goud  of  old  Onions,  and  drain  them  into  the  red  ;  take  a  little 
Sellcry  and  Endive,  a  little  Spinach,  Sorrel,  and  Pardy  ;  mince 
them,  and  pafs  them  in  brown  Butter  thicken’d  till  very  tender; 
put  all  together,  and  dove  it  up;  put  in  fry’d  French  Manchet, 
difh  it  up,  and  broil  fomc  more  Red  Herrings,  and  lay  them 
round  your  Difti  ;  and  garnidi  with  diced  Lemon,  and  fealded 
Spinach. 


Meager  Pottages  and  Soups. 

Pottage  of  Pease,  Pledger. 

'  T '  AKE  of  the  belt  old  Peafe  in  Winter,  in  Summer  take 
green  Peafe,  and  boil  them  down  for  a  Stock,  and  then 
pulp  them  through  a  Cullender  or  Strainer  with  the  Liquor  ; 
then  take  Scllery,  Endive,  Spinach,  Sorrel,  Charvil,  Onions, 
and  Mint,  and  mince  thele,  but  not  too  lmall  ;  pals  them  in 
brown  Cutter  thicken’d  till  tender  ;  then  put  to  them  your  Pulp 

and. 
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and  Broth,  and  lea  ton  them  with  Pepper,  Salt,  Cloves,  and 
Mace ;  put  in  a  Faggot  ot  lwcet  Herbs  and  Parfly  ;  fteve  all 
well  together,  and  when  almoft  boil’d  enough  put  in  a  Pint  of 
Cream,  or  good  Milk  ;  let  it  boil  up,  and  cut  French  Bread  in 
Dice,  and  frv  it  in  elarity’d  Butter,  and  put  into  your  Soup  ; 
pu:  it  in  yei:r  DiiF,  put  a  French  Manchct  Rov’d  up  in  it,  and 
garnifh  w  i:h  Raided  Spinach  and  flic’d  Lemon,  and  ferve  it 

sv.av  lie:. 

0 


Pottag:  of  Nant  r.  r  l  s, 

TS  made  the  lame  Way,  and  lealbn’d  all  with  the  fame  Ingrc- 
A  cienrs,  only  lave  Ionic  of  your  Xanteels,  and  blanch  them, 
and  make  a  little  Coolio  with  them  to  head  your  Pottage  at  laft  j 
and  garnilh  with  the  lame. 


Pot 


G  E  0 


r 


Asparagu  s,  Meager. 


I  R  S  T  take  Spinach  and  Sorrel,  Tardy,  Lctticc,  and  Onions  ; 
boil  all  thele  down  in  fair  Water  very  well  with  fome  Sprue, 
that  is,  fmali  Afparagus,  among  ft  them;  lcalon  it  with  whole 
Topper,  Gbvc?,  and  Ma*.e ;  put  in  a  good  Faggot  of  fweet 
Herbs,  French  Bread,  a  Mancha  cut  in  Slices;  boil  it  well  and 
Brain  it  out,  and  ioree  all  the  Great  and  Gcodncfs  through  your 
Strainer  ;  an  1  this  is  ior  your  Stock  :  Then  take  lomc  Afparagus, 
and  boil  Ji  the  green  part  cf  than  ;  then  bruile  them  in  a  Mor¬ 
tar,  and  lo  ftrr.n  all  the  Gcodncfs  f.cm  them  with  lomc  of  your 
Stock  ;  and  t.nen  take  the  Heads  and  lops  ol  more  Aiparagus, 

up  in  that  for  a  Oclio  ;  dove  French  Bread,  and  fill 
up  ycur  I)ifn  with  your  Stock  ;  head  it  with  your  Coolio  ;  take 
a  French  Manchct  lcoop’d,  ana  trv’d  off  in  clarify  *d  Butter  j 
make  a  1  ricalTv  or  Ragouft  with  the  Tops  of  Afparagus,  and 

fill  it  up  ;  garr.ifli  with  lomc  lealded  Alparagus  and  flic’d  Lemon, 
and  ferve  it  hca 


and  fteve 
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Spring  Pottagf,  Meager . 

Tlfl’AKE  your  Stock  as  before  mention'd,  and  feafon  it  with 
the  fame,  leaving  the  Afparagus  out  ;  then  take  Spinach, 
Sorrel,  Lcttice,  a  little  Scllcry  and  Endive,  a  little  Parfly  and 
Charvcl,  and  fomc  Onions  or  Leeks ;  chop  thefe,  but  not  too 
{mall  ;  then  pals  them  in  brown  Butter  thicken’d  until  they  are 
very  tender;  put  to  them  fomc  of  your  Stock,  as  much  as  will 
fill  your  Difh  ;  ftovc  it  well,  and  then  put  in  a  Tint  of  Cream, 
and  ftove  it  a  little  longer  ;  ftovc  in  it  a  whole  Manchet  to  put 
in  the  Middle  of  your  Pifh  ;  fry  fomc  French  Manchet  dic’d, 
and  put  in  ;  and  at  laft  beat  up  the  Yolks  of  fix  Eggs  in  a  little 
Cream,  and  draw’  it  up  thick,  and  difh  it  with  your  Loaf  in  the 
Middle  ;  garnifh  with  fealded  Spinach  and,  flic’d  Lemon,  and 
ferve  it  away  hot. 

Pottage  of  Carrots  ^Turnips,  Meager. 
'T'AKE  your  Carrots  and  Turnips  and  cut  them  into  Dice,. 

and  fry  them  brown  ;  boil  off  lbme,  and  bruilc  them  in  a 

Mortar ;  put  to  them  fomc  Meager  Stock,  and  pulp  them 

through  a  Cullender  or  coarie  Strainer  ;  put  as  much  of  your 

Stock  to  them  as  will  fill  your  Difh  ;  ftovc  them  up,  and  put 

your  fry'd  ones  with  them;  ftovc  lbme  Cabbage  Lcttice  with 

them  ;  ftove  French  Bread  for  the  Bottom  of  your  Diih,  and 

put  a  ftov’d  Loaf  in  the  Middle ;  cut  your  Lcttice  in  Quarters  to 

lay  up  and  down,  fill  up  your  Difh,  and  garnifh  with  Carrots 

and  Turnips  raced  off  finely,  or  in  handfome  Slices,  and  flic'd 
Lemon,  fo  ferve  it  hot. 


Cabbage 
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Cabbage  Sour,  ISIeager . 

THIRST  make  a  Stock  as  before  ;  then  take  fome  Cabbage 5 
cut  it  in  Quarters,  or  Ids,  and  boil  them  down  pretty 
render  ;  take  lbme  and  bruife  it  in  a  Mortar,  and  pulp  it,  and 
put  as  much  of  vour  Stock  to  it  as  v.  ill  fill  your  Difh  ;  dove  it 
together  :  Then  take  lb  me  of  your  Quarters,  not  too  big,  and 
put  them  in  a  Stew-pan,  or  fiat  Saufe-p an,  and  ftovc  them  up 
\\  ith  tome  brown  Meager  Gravy  thicken’d,  and  well  feafon’d  ; 
ftovc  French  Manchct  for  the  Bottom  of  your  Dilh,  fill  it  up, 
and  lav  vour  Cabbage  in  vour  Soup;  garnilh  with  Cabbage  and 
ft  ic’d  Lemon,  and  ferve  it  hot. 

Cucumber  Sour,  jMeager. 

FIRST  pare  your  Cucumbers,  and  cut  them  in  Pieces,  and 
boil  them  tender ;  bruife  them,  and  force  them  through  a 
Strainer  ;  put  Meager  Gravy  to  them  ;  then  take  feven  or  eight 
Cucumbers,  and  pare  them,  cut  out  the  Seeds,  flice  them,  fry 
them  brown,  and  ragouft  them  with  lbmc  Onions  brown  ;  put 
them  to  the  Tulp  vou  have  ftrain’d,  and  ftovc  them;  put  in 
frv’d  French  Manchct,  and  force  half  a  Dozen  Cucumbers 
fcoop’J,  with  a  little  Forc’d-mcat  made  of  loft  Herbs,  and  ftove 
them  ;  dilh,  and  put  them  in  the  Middle,  and  garniih  with  Cu¬ 
cumbers  and  Lemon. 


Pottage  of  Sagoe,  Rfeager. 

ry  A  K  E  Spinach,  Sorrel,  Lctticc,  and  Parfly,  and  mince 
thefc  with  a  few  green  Onions  ;  pals  them  in  brown  Butter 

thicken’d  till  tender  ;  take  of  your  Meager  Stock,  and  put  to 

them  as  much  as  will  fill  your  Difti,  and  ftovc  it  together  ;  put 

in 
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in  two  Ounces  of  Sagoe,  and  ftove  with  it;  then  t:kc  fome 

Afparagus  Tops,  and  an  Ounce  more  of  Sagoe  ;  brow  n  a  Piece 
of  Butter  more,  and  thicken  it ;  put  in  ibmc  Stock  of  Broth, 
and  your  Afparagus  and  Sagoe,  and  make  a  Coolio  to  head  your 
Soup,  and  ftove  French  Bread  for  the  Bottom  of  your  Difh  ; 
put  a  Loaf  in  the  Middle,  fill  up  your  Difh,  and  have  a  little 
Sagoe  ftov'd  by  itfelf  iu  fonie  of  the  Broth,  and  tinfture  it 
with  a  little  Saffron,  and  lay  in  Spoonfuls  on  the  Head  of  your 
Pottage ;  you  may  put  in  a  little  Garlick  if  you  plcafe,  but  not 
too  much. 


Barley ,  Rice,  and  Vermajtlly  Soaps  are  made  the  fame  Way  ; 
and  garnilh  with  fealded  Spinach  and  fome  Dic'd  Lemon,  and 
ferve  it  away  hot. 


Pottage  la  From  age,  or  Pottage  of  Cheese, 

Meager . 

'TAKE  Sorrel,  Spinach,  Lctticc,  Charvcl,  and  Onions, 
and  mince  them  ;  pafs  them  in  brown  Butter  thicken’d  till 
tender ;  put  to  them  of  your  Meager  Broth  as  much  as  will  fill 
your  Difh  ;  put  in  the  Yolks  of  eight  or  ten  Eggs  minc'd,  boil’d 
hard  ;  put  in  half  a  Pound  of  Parmafan  Checlc  grated,  or  ciic 
good  old  Chcfhire  Cheefc  grated  ;  ftove  this  up  well  together, 
and  ftove  French  Manchet  Dic'd  and  dry'd  for  the  Bottom  of  your 
Difh j  put  in  your  Soup,  with  a  Loaf  in  the  Middle,  lay  over 
eight  or  ten  poach'd  Eggs,  ftrew  fome  grated  Cheefe  all  over 
pretty  thick,  and  give  it  a  Toail  with  a  hot  Iron  ;  garniih  with 
fealded  Spinach  and  Lemon,  and  ferve  it  hot. 
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Pottage  Brown  of  Herbs  and  Roots. 

HPAKE  Carrots  and  Turnips,  and  cut  them  in  Dice,  flour 
A  then,  and  fry  them  off  brown  in  clarify’d  Butter  ;  drain 
them  fiom  the  Fat,  and  put  to  them  of  your  Meager  Broth,  and 
make  a  brown  Gravy  from  them  ;  then  take  Sellery,  Endive, 
bp;nuch,  Sorrel,  Lettice,  Parfly,  and  Onions ;  chop  thefe  toge¬ 
ther,  not  too  lmall  *  put  to  them  as  much  of  your  Gravy  as  will 
fill  your  Difh  :  M  hen  you  fry  your  Turnips  and  Carrots  pulp 
fomc  of  them,  and  put  that  in  to  help  thicken  your  Soup  • 
make  a  little  Ragouft  of  Onions,  and  put  in  Brain'd  ;  you  may 
make  a  few  Forc'd-mcat  Balls  of  loft  Herbs,  work'd  up  with 
Breai  and  Eggs,  and  lealon’d,  and  put  in  ;  ffovc  all  well  toge¬ 
ther  •  put  in  French  Bread  fry’d,  and  difh  it;  put  a  Manchet 
ftov'd  in  the  Miduie,  and  garnilh  with  icalded  Spinach  and  flic'd 
Lemon. 


S'iveet  Pottages  or  Soups. 

Pottage  of  Milk,  which  may  he  properly  the  Stock 

to  all  Sweet  ‘Pottages  that  Milk  is  ufed  in. 

O  make  this,  boil  up  two  Quarts  of  fair  Water,  and 
A  thicken  it  with  Oatmeal,  as  you  do  \\  ater-Gruel,  and  put 
in  lome  Spice,  as  a  Blade  or  two  of  Mace,  a  Stick  of  Cinnamon, 
and  a  Slice  or  two  of  Nutmeg  :  When  it  is  well  boil’d,  and 
very  thick,  put  in  two  Quarts  of  Milk;  boil  it  up  and  jtrain  it 
if  you  plcale,  and  feafon  it  with  good  Sugar,  and  draw  it  up 
thick  with  the  Yolks  of  half  a  Dozen  Eggs ;  flice  French  Man¬ 
chet  in  it,  and  diih  it,  and  lerve  it  away  hot  ;  you  may  garnifh 

with 
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with  Eggs  whipt  up  to  Snow,  and  laid  round  your  Difh,  and 
harden’d  before  the  Fire,  or  garnifh  with  Portugal  Eggs. 

If  you  make  Soup  of  Sagoe,  FcrniajeJl)',  R/cc ,  or  French  A //*/<?, 
boil  off  any  of  thele  very  tender,  ai  d  make  your  Milk  Soup 
ftrain’d,  your  Stock;  put  in  your  Sagoe,  or  any  of  the  other 
well  boil’d,  and  feafon  it  with  Sugar,  and  draw  it  up  with  Eggs  ; 
you  may  tin&urc  fomc  of  it  with  Saffron  ;  and  you  may  like- 
wife,  if  you  plcafe,  put  in  a  little  h  usk  and  Amber  prepar’d, 
and  flicc  in  Naples  Biskct  or  French  Bread,  and  garnifh  with 
Portugal  Eggs  and  Suckets,  or  fonie  wet  Sweetmeats,  as  Bar¬ 
berries,  or  Currants  on  Stalks. 

Sou?  of  Almonds  or  Pistachoes. 

T  ET  your  Stock  be  of  Milk  boil’d  and  thicken’d  as  before, 
"  and  (train’d  ;  then  take  a  Pound  of  Jordan  Almonds  and 
blanch  them,  and  beat  three  Parts  of  them  very  fine  in  a  Mortar; 
then  put  them  into  your  Stock,  and  boil  them  up  a  little, 
Itirring  them  all  the  while  ;  then  thicken  it  at  lafl  with  iomc 
Yolks  of  Eggs  beat  well  in  fome  Cream  and  a  little  Orange 
Flower  Water  ;  (lice  fomc  Mackroons  in  your  Dilh,  and  put 
in  your  Soup  ;  put  a  French  Leaf  in  the  M’d.ile  fbak’d  a  little 
while  in  your  Soup,  and  flick  it  all  over  with  blanch’d  Almo*  is: 
Make  your  Piftachoc  Soup  the  fame  W«\y  end  garnifh  with 
Portugal  Eggs  and  Suckets,  or  other  we:  Sweetmeats  \ou 
think  fit. 

Pottage  of  Green  Pease  Sweet. 

T7IRST  take  the  Shells  of  your  Peafc,  and  beat  them  very 
well  in  a  Mortar,  and  flrain  them  out,  and  lave  the  ]uiec 

and  put  into  your  Stock  made  of  Milk,  as  belore  ;  then  boil 

V  2  down 
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down  fome  young  Peafe,  and  fave  fome  to  put  over  your  Soup 
at  laft  ;  pulp  the  reft,  and  put  into  your  Stock,  and  ftove  it  up ; 
boil  lb  me  Spinach  and  Mint  in  a  little  Water,  and  ftrain  it  out, 
and  beat  it  in  a  Mortar,  and  force  it  through  a  Strainer,  and 
ftove  that  with  it  likewile  ;  put  in  fome  Sugar,  and  dice  in  fome 
French  Manchet  •  put  a  Manchet  ftov'd  in  the  Middle,  and  put 
over  vour  young  green  Peafe,  and  garnifh  with  fealded  Spinach 

and  flic’d  Lemon. 


BOIL’D  MEATS. 

Beef  Royal,  or  Beef  a  la  Dobe,  C 

TAKE  a  Surloin  or  Rump  of  Beef,  or  a  good  Buttock, 
either  of  thele  ;  take  out  the  Bones,  leaving  the  Meat  as 

whole  as  you  can  ;  then  lard  it  pretty  thick  with  grofs  Rard, 
feafen’d  with  Pepper,  Salt,  Cloves,  and  Mace,  and  fome  Thyme 
and  Parfly  minc’d  ;  then  pafs  it  off  brown  in  a  Stew-pan  with 
Butter,  or  brown  it  upon  a  Spit  very  quick  at  a  hot  Fire  ;  brown 
a  Piece  of  Butter,  and  thicken  it  with  fine  Flower  ;  put  half 
Broth  half  Gravy  into  the  Stew-pan  or  Yeffel  you  do  it  in,  as 
much  as  will  juft  cover  your  Beef ;  you  may  put  in  a  Pint  of  red 
Wine;  fealon  it  very  well  with  Pepper,  Salt,  Cloves,  and  Mace  j 
put  in  a  gcod  many  Onions,  and  a  good  Faggot  or  two  of  fweet 
Herbs  ;  put  in  lome  Carrots  in  Quarters,  fome  Turnips  quar¬ 
ter’d,  and  fome  Cabbage  ;  let  it  ftove  or  fimmer  over  the  Fire 
five  or  fix  Hours,  till  mighty  tender,  then  lay  it  in  your  Difti  ; 
lav  fome  of  your  Cabbage,  Carrots,  and  Turnips  round  it,  and 
feme  CabV.ge  Lettice  forc’d,  fome  Slices  oi  Forc’d-meat,  or  An- 
doolies  broil’d  and  cut  in  Pieces  ;  then  have  a  Ragouft  made 
with  irv'd  Carrots  and  Turnips,  fome  Pallats  and  Sweetbreads 
dic'd,  Chclhuis  blanch’d  and  bod’d,  and  Fbrc’d-mcat  Balls;  put 

this 
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this  all  over,  and  garnifh  with  Petit  Patties,  and  flic’d  Lemon, 
fo  ferve  it  hot. 


# 

Beef  a  la  Mode,  or  Beef  Stovd  Brown. 

HTAKE  the  Rump  or  Buttock,  and  cut  it  in  Pound  or  half- 
-*•  Pound  Pieces,  and  lard  it  through  with  grofs  Lard  feafon’d, 
as  before;  you  may  either  pafs  it  off  brown  or  not  ;  put  it  in  a 
Pot  well  tinn'd,  or  into  a  ftrong  Earthen  Pot;  lea  Ion  it  well 
with  Pepper,  Salt,  Cloves,  and  Mace,  Thyme  and  Parfly  minc'd, 
and  a  good  many  Onions ;  put  in  fomc  Bay  Leaves,  and  ftove 
this  very  gently  with  good  Gravy  and  a  little  red  Wine,  or  you 
may  do  it  in  an  Oven,  and  let  it  be  very  tender  ;  put  in  fome 
fat  Pieces  with  it  :  When  it  is  done,  take  the  Fat  off  from  it, 
and  brown  a  Piece  of  Butter,  and  thicken  it  with  fine  Flower, 
and  put  it  in  to  your  Beef ;  fquecze  in  a  Lemon,  and  fhakc  it  to¬ 
gether  to  thicken  it  a  little,  and  you  may  either  ferve  it  hot  or 
cold  in  the  lame  Gravy  :  Garnifh  with  flic'd  Lemon.  You  may 
do  a  Rump,  Surloin,  or  Buttock  whole  if  you  pi  cafe. 


Beef  la  Tremblour. 

TP  AKE  a  Rump  or  a  Surloin  of  Beef,  and  hone  it  ;  leave  it 
**“  as  whole  as  you  can,  and  then  lard  it  with  iealon’d  grofs 
Lard,  and  force  it  between  the  Lard  with  a  good  ftrong  feafon’d 
Forc'd-meat ;  pafs  it  off  brown  in  a  Pan ;  put  it  in  a  Boat  Pan, 
or  pretty  deep  Stew-pan  ;  feafon  it  well  with  Pepper,  Salt, 
Cloves,  Mace,  Onions,  and  fweet  Herbs,  and  put  to  it  half 
Broth  half  Gravy,  as  much  as  will  juft  cover  it ;  cut  a  Carrot 
or  two  in  Pieces  and  ftove  with  it,  and  a  few  Bay  Leaves ;  cover 
it  :  You  fhould  have  a  falfe  Bottom  under  it  to  take  it  up  when 
enough,  for  it  muft  ftove  till  it  is  fo  tender,  that  it  will  tremble 
or  fhake  like  a  quaking  Pudding  ;  flew  fome  Quarters  of  Cab- 
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tuse  up  in  Gravy  feal'on’d,  make  a  Ragouft  with  Pallats  and 
Swecbreads  dic’d,  lomc  Forc’d-meat  Balls,  and  a  few  Mufhrooms  ; 
lav  vour  Quarters  of  Cabbage  round,  and  your  Ragouft  in  Heaps 
between,  and  garnifh  with  RefoJes  of  Forc’d-meat  fry’d  and 

ftic'd  Lemon. 


Beef  Stew  d  or  Stovd. 

TAKE  of  the  thin  Brisket,  or  thick  Flank,  or  the  Sticking 
piece  or  the  Ox  Cheeks  bon’d  ;  cut  it  in  Pieces  of  a  Pound 
Weight  •  w  a(h  it  well,  and  boil  it  in  as  much  fair  Water  as  will 
juft  cover  it,  and  bel'ure  to  leum  it  very  clean  ;  then  fcalon  it 
well  wit  it  Pepper,  Salt,  Cloves,  and  Mace,  Onions  and  fweet 
Herbs ,  after  it  is  leum’d,  put  in  fome  good  Gravy,  and  let  it 
ftove  verv  cxntlv  till  very  tender;  ftove  with  it  fome  Cabbage 
cr  Savovs,  lome  Turnips  and  Carrots  in  Quarters,  and  when  very 
tender  put  it  in  your  Di£b  ;  lay  your  Cabbage,  Turnips,  and 
Carrots  about,  and  pals  off  in  brown  Butter  thicken’d  fome  Sellery, 
Spinach,  Sorrel,  and  Lettice,  and  ftove  them  in  Gravy  with 
frv’d  Carrots  and  Turnips,  and  head  your  Beef  with  it  at  lall  : 
Gurnilh  with  Carrots  and  Turnips  fte’d,  and  flic’d  Lemon. 


B  E  i  F  O  L  A  V  E  s,  and  Beef  Griskins  Ragoujl. 

TAKE  a  Rump  of  Beef,  and  cut  it  into  large  Griskins  or 

Ccllops,  a  Quarter  of  an  Inch  thick  ;  hack  them  well,  and 

waft  over  with  the  Yolk  cf  an  Egg  only  them  that  arc  for 

( 'daves  ,  then  lay  over  a  Slice  of  larding  Bacon  very  thin;  then 

v.  aft  over  vour  Bacon  with  an  Egg,  and  lay  over  fome  good 

* 

feaibn’d  Forc’d-meat  made  of  beef  or  \  cal  ;  roll  them  up,  and 

tie  them  do.cn  Foie;  feafen  them  well  with  Tepper,  Salt,  Cloves 

and  Mace  .  'I  hvmc  and  Paiflv  nunc’d,  lome  Onion  or  Shallot, 

or  Rocambole  j  put  to  them  good  Gravy,  and  ftove  them 

gently 
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gently  till  very  tender,  and  thicken  them  at  laft  with  a  little 
brown  Butter. 

Gri skws  arc  done  the  fame  Way,  but  not  fo  long  a  doing  ; 
difli  them  in  their  own  Gravy,  and  garnifh  with  fry’d  Forc’d- 
meat  and  flic’d  Lemon. 


Veal  a  la  Mode,  or  Stov’d  Brow??. 


'T'  A  K  E  a  Phillet  of  Veal,  you  may  do  it  whole,  or  cut  it  in 
Pieces  of  half  Pounds  each  ;  lard  it  through  with  grofs 
Lard,  feafon’d  with  Pepper,  Salt,  Cloves,  and  Mace  ;  put  it  in 
a  Pot  or  Stew-pan  ;  put  to  it  good  Gravy,  a  Faggot  of  fweet 
Herbs,  and  fomc  Onions ;  put  in  a  few  Bay  Leaves,  and  a  little 
Mufti  room  Powder  •  cover  it  clofe,  and  (love  it  till  very  tender, 
or  do  it  in  a  gentle  Oven  :  When  done  take  off  the  Fat,  and 
brown  a  Piece  of  Butter,  and  thicken  it;  put  it  in  to  your  Veal, 
and  fhake  it  together  to  thicken  it  ;  ferve  it  in  its  own  Liquor, 
and  garnifh  with  Petit-patties  and  flic’d  Orange  or  Lemon,  and 
ferve  it  hot ;  and  you  may  keep  it  in  the  Gravy,  and  fliee  it  out 
cold,  and  ferve  it. 


\  E  A  L  LA  CaSTROLF. 

'TAKE  a  Phillet  of  Veal,  or  a  Loin,  take  off  the  Kidney; 

either  of  thcle  Joints  are  proper  ;  lard  it  through  with 
grofs  Lard  well  feafon’d,  as  before  ;  do  not  lard  it  too  thick, 
and  force  it  between  the  Lard  with  a  good  Forc’d-meut  well 
feafon’d,  with  Oyfters  work'd  up  amongft  it  ;  wafh  it  over  with 
the  Yolks  of  Eggs  and  thick  Butter,  and  fealori  it  over  ;  gut 
fome  Thyme  and  Parfly  minc'd  over  it  ;  then  butter  a  coaifc 
Cloth  and  wrap  it  clofe  in  and  pin  it  up  ;  wet  your  Cloth  well 
over,  and  get  fomc  foft  Clay  over  your  Cloth,  and  then  put  it 
in  hot  Embers,  and  cover  it  well  oyer  ;  let  it  lie  three  Hours, 


or 
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or  longer,  till  it  be  very  well  enough  ;  then  take  it  out  of  your 
Goth,  and  difh  it,  and  have  in  readinefs  a  Ragouft  made  of 
Sweetbreads,  Mulhrooms,  Morelles,  and  Trouffles,  and  good 
Gravy  ;  put  it  over  it,  and  garnilh  with  Forc'd-meat,  fry'd 
Bacon,  and  tome  ftic’d  Orange  or  Lemon,  and  ferve  it  hot. 

Veal  Sattoot. 

TAKE  a  Loin  or  a  Breaft  of  Veal  fair  cut,  and  bone  it  ; 

lard  it,  and  leafon  it  pretty  well,  and  roaft  it  off  brown 
till  half  enough  ;  break  the  Bones  well  ;  then  lay  fome  Sheets 
of  Bacon  in  the  Bottom  of  a  flat  Stew-pan  or  Petty-pan,  lay  on 
vour  Veal,  and  lay  a  Forc’d-meat  all  round  the  Veal  to  die  Edge; 

m 

then  make  a  Ragouft  of  Pallats,  Sweetbreads,  Mulh rooms, 
Morelles  and  Trouffles,  and  Artichoke  Bottoms  cut  in  Pieces  ; 
tols  it  up  thick  with  good  Gravy,  and  put  it  all  over  your  Veal ; 
then  lay  a  Sheet  of  Forc'd-meat  all  over  that,  wafli  it  with  the 
Yolk  of  an  Egg  or  two,  and  bake  it ;  and  when  it  is  done,  cut 
a  little  Hole,  and  put  in  lomc  good  Gravy,  a  little  thick  Butter, 
and  the  Juice  of  an  Orange  ;  garnifh  with  Andoolies  broil'd  and 
cut  in  Pieces,  Petit-patties,  and  lome  Orange  or  Lemon  flic’d, 
and  ferve  it  away  hot. 

V  e  a  l  Rngoujl ,  or  Dob'd* 

AK  E  a  Breaft  of  Veal  or  a  Phillet  fplit  in  two  ;  if  a  Breaft, 
break  the  Bones  very  well,  and  lard  it  with  grofs  Lard, 
feafond  as  before  mention'd ;  roaft  it  off  quick  and  brown  till 
half  rcafted,  or  pafs  it  in  a  Stew-pan  ;  then  brown  a  Piece  of 
Butter,  and  thicken  it  a  little  with  line  Flower,  and  put  to  it  as 
much  Gravy  as  will  cover  it ;  put  in  three  or  lour  Bay  Leaves, 
ftove  it  gently  till  it  is  very  tender  and  brown  ;  put  in  three  or 
four  Slices  of  Lemon  to  quicken  it ;  then  difti  it,  and  have  a 

Ragouft  made  of  Pallets,  Sweetbreads,  fome  Chefnuts  blanch'd, 

fome 
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fome  Morcllcs  and  Troufflcs,  and  Forc’d-mcat  Balls,  and  head  it 
all  over:  You  may  force  and  collar  a  Bread  of  Veal  likewilc, 
and  road  and  lay  it  in  Slices  round,  and  garnilh  with  Petit- 
patties,  and  dic'd  Orange. 

C  a  l  f  5  Head  Hajti  d. 

'T'AKE  your  Calf ’s  Head  and  fplit  it,  and  cleanfe  it  very 
well,  and  boil  it  off  three  Parts  enough,  one  Side  you  may 

boil  till  it  is  enough  ;  and  then  take  it  out  and  carbinado  it,  wafh 
it  over  with  the  Yolk  of  an  Egg,  and  dredge  it  over  with 
grated  Bread,  Pepper,  Salt,  and  Thyme  and  Parfiy  minc’d,  and 
broil  this  ;  the  other  Side  take  off  the  Bones,  and  halh  it  with 
the  Tongue  into  long  thin  Slices  ;  brown  a  Tiecc  of  Butter  and 
thicken  it ;  put  in  good  Broth  and  Gravy  together,  and  put  in 
your  Halh  •  feafon  it  with  Pepper,  Salt  and  Nutmeg,  Thyme 
and  Pardy  minc’d,  fome  Onion,  or  Shallot,  or  Rocambole;  put 
in  a  (>uart  of  Oyftcrs  fet  and  bearded  ;  put  in  lomc  Capers 
minc’d,  and  fome  fmall  Buttons  of  pickled  Mulhrooms  ;  put  in 
a  Pallat  and  Sweetbread  dic’d,  and  if  you  plcalc  a  few  Morcllcs 
and  Artichoke  Bottoms  quarter’d  ;  dove  it  up,  fqueeze  in  a 
Lemon,  put  in  a  little  thick  Butter,  tols  it  up,  and  if  it  be  not 
thick  enough,  beat  up  two  or  three  Yolks  of  Eggs  in  either 
white  or  red  Wine,  and  tols  it  up  thick  ;  garnilh  after  dilh’d 
with  Forc’d-meat  roll’d  up  in  Veal  Caul  aqd  bak’d,  and  the 
Brains  firft  fet  and  fcafon’d,  and  dipt  in  Eggs  and  fry’d,  and 
fry’d  Bacon  and  Oyders  dipt  likewife  ;  and  lay  all  round  Orange 
or  Lemon  dic’d  ;  ferve  it  hot. 


G  Scotch 
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Scotch  Collops,  and  Fricass  y  of  Vhal. 

'TAKE  of  the  bed  Part  of  a  Phiilet  of  Veal,  and  cut  it  into 
thin  Collops,  and  hack  them  very  well ;  lard  fome  of  them 
with  fine  Lard  ;  then  cut  the  reft  of  vour  Veal  into  thin  little 
Pieces  for  your  F deafly  ;  fry  off  your  Collops  that  are  not  larded 
very  quick  and  brown,  and  take  them  out,  and  fry  off  your 
Fricaffv  in  the  fame  Stuff  quick  j  then  thicken  the  fame  with  a 
little  Flower  \  fealon  with  Pepper,  Salt,  Thyme  and  Parfly 
minc'd,  an  Onion  or  Shallot  \  put  in  Broth  or  Gravy,  fome 
Ovftcrs  fet  and  bearded,  your  Collops,  fome  Pallats,  Sweetbreads* 
Muftirooms,  Morelles  and  Trouffles  \  tofs  it  up  thick  if  brown 
without  Eggs,  if  white  with  the  Yolks  of  Eggs  beat  up  in  white 
Wine,  and  a  little  thick  Butter  ;  broil  or  fry  your  larded  Collops 
by  themfelves,  difli  and  lay  the  Collops  round  the  Fricafly,  put 
the  Udder  forc’d  and  larded  in  the  Middle,  and  garnilh  with 
Reloles  of  Marrow  and  dic'd  Lemon. 

Pullets  with  Oysters. 

T""*  A  K  E  your  Pullets  and  trufs  them  to  boil ;  then  flnge  them 
A  and  lay  them  in  Water  \  boil  them  off  white  ;  then  take 
a  Quart  of  Oyfters,  fet  them  and  beard  them,  and  take  a  Piece 
of  Butter  and  pafs  it  Gold  Colour,  with  a  very  little  Flower  j 
put  in  your  Oyfter  Liquor  and  Oyflers,  and  more  Butter j  fqueeze 
the  Juice  of  Lemon,  fo  ferve  away. 


Turkeys 
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Turkeys  with  Shllhry. 

13  0111  off  your  Turkeys  ;  then  blanch  your  Sellery,  and  rie 
it  up  in  Bundles  and  boil  it  off  tender  •  then  cut  it  in 

Lengths  about  two  Inches,  and  tofs  it  up  with  thick  Butter,  a 
little  Cream,  and  the  Yolks  of  two  Eggs  j  fealon  with  Salt,  and 
fqueeze  in  the  Juice  of  an  Orange  or  Lemon,  fo  ferve  it  away 
with  Slices  of  fry'd  Bacon. 


Chickens  with  Tongues  and  Colliflowers. 

HPAKE  four  Imall  Chickens,  boil  them  off ;  then  take  one 
Ox  Tongue  faked  red,  and  boil  off  tender  ;  then  boil  off 
your  Colliflowers,  and  lay  your  Tongue  in  the  Middle,  your 
Chickens  round,  and  your  Colliflowers  between,  with  fome  dic'd 
Carrot  and  Turnip,  and  green  Spinach ;  and  garnifh  off  fome 
fry'd  Bacon  and  flic’d  Lemon  •  fauce  it  with  melted  Butter,  fo 
ferve  away  hot. 

Ham  'with  Chickens  and  Pigeons,  and  Roots 

and  Greens  in  Colours . 

T30IL  off  your  Ham  ;  then  take  off  the  Skin,  and  wafh  it 
with  the  Yolk  of  an  Egg,  and  flrew  over  fome  Crumbs ; 
then  lay  it  before  the  Fire  to  harden  and  brown,  and  boil  your 
Chickens,  and  lay  about  with  Colours  of  Roots  and  Greens  be¬ 
tween,  fb  ferve  away  ;  fend  your  melted  Butter  in  Cups  or 
Saucers. 


'Ci  2 


Tongues 
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Ton  g  ufs  and  Udders  Road . 


OU  r.uift  hoi!  off  vour  Tongues  and  Udder  firfl ;  then  flick 
vein  Lddcr  and  Tongue  with  (doves,  and  wafh  the  Udder 


v.  i*h 


i '  a  a,  and  crumb  it,  and  lpit  vour  Tongue  and  Udder  and 
i_ii:  i:  ;  then  nuke  a  Sauce  with  halt'  a  Tint  of  Claret  and  four 
('nn.es  (.  f  Sugar,  and  boil  it  to  a  Syrup,  with  a  Stick  of  Cin- 
r  an.  cn  :  Another  \\  ay  is  with  Crumb  Bread,  Claret,  Sugar,  and 
Cimmmon,  and  a  Lit  of  Lenten  ibcl  •  lb  lerve  away  hot. 


S  O  f  L  D  r  a  cf  Mu 


HON 


Dijgtdsd . 


]  R  nT  roaft  vour  Shoulder  cf  Mutton  three  Tarts  ;  then  let 
it  cod,  an!  raile  the  Skin  of  it  up  until  you  come  to  the 
nnrar  |'in:  of  the  borrow  Lone  ;  then  ait  it  off,  leaving  the 
Har.Jie  u*i  skin  whole  •  then  clafh  your  Blade  Bone,  and  fealon 
i:  with  Fc — kt  an.:  Salt,  and  broil  it  ;  then  make  a  good  Haffi 
i:h  the  rdl  ;  ibalbn  with  Shall 'ts,  Capers,  Pepper,  Salt,  and 
i . _■  d  Lucumrers  pickled  t  then  diin  up  vour  Hafh,  and  lay  the 

x  «  # 

Bbie  Lcne  in  the  Middle,  and  your  Skin  over  ;  garnifh  with 
Mu::on  Cutlets,  Hcrle-radilh,  and  Tickles. 


i.  n  a 


LLE 


-,f  V  f.  a  l  Stuff'd  .7 nd  Dob'd  the  plain  Bay. 


C  1 .1 C  i 


w  i  .  V 


I  AST  fbuft  vour  Fillet  on  one  Side,  and  lard  it  on  the 

:  then  half  roaft  it,  ci  pals  it  in  brown  Butter  in  your 
i  put  in  i  Pint  of  clear  Broth,  and  a  Ouart  of  Gravy, 
ib.‘a  v.  1th  Pepper,  Salt,  Nutmeg,  Cloves,  and  Mace,  a 
La.  :  trf  Id.vmc,  Parfly,  and  Onions,  three  Slices  of  Lemon, 
a-  :  two  >_hc5  .  f  PI  am  ;  flovc  *11  well  two  Hours’,  then  make 
a  :  Lk  >aitwe  \*;th  lone  oi  t:  e  lame  Liquor,  skim  off  the  hat, 
lb  ibrve  awav  v.  ith  lb  me  Slices  of  Orange  round. 


A  Chin  t 
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A  Chine  of  Mutton  Roajled,  and  Stewed 

Cucumbers. 

y  OU  may  1  pi t  your  Mutton  with  a  Loop  of  Packthread,  then 
raile  off  the  Skin  and  roaft  it ;  then  take  your  Cucumbers 
and  Iced  them  ;  cut  them  in  Slices,  and  fry  them  brown  with 
an  Onion,  then  put  in  ionic  Gravy  and  a  little  \  inegar  :  Sealbrv 
it  with  Pepper  and  Salt,  and  fo  ierye  it  under  your  Mutton. 

A  Philli-t  of  Bnr.F  Roajlcd  and  Larded ,  and 

Stewed  Endi  v  r. 

TAKE  the  Infide  of  the  Surloin  and  lard  it,  and  roafl  it; 

then  take  your  Endive  and  tie  it  up  in  Bunches,  and  boil  u 
off;  then  cut  it  in  three  Cuts  each  Bunch,  and  ragouft  it  in  good 
Gravy  :  Sealon  with  Pepper  and  Salt,  iqueeze  in  a  Lemon,  and 
io  lav  it  under  your  Mutton  or  Beef.  You  may  do  Sellery  the 
fame  Way. 


Beef  Collops. 

'TAKE  a  Rump,  or  the  Infide  of  a  Surloin,  and  cut  it  in 
inull  thin  Slices,  and  hack  them  well ;  then  lea  Ion  with 
Pepper  and  Salt,  and  a  little  minc’d  Shallot;  then  fry  them  off 
quick,  and  take  the  Fat  from  them;  put  in  a  Dafh  of  Flower 
and  a  little  Gravy,  fome  Capers  and  Cucumbers;  tols  them  up 
quick,  and  lb  ierye  them  away. 


Mutton 
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Mutton  Collops. 

HP  AKE  a  Loin  or  Leg,  and  cut  out  the  Strings  and  Sinews, 
A  then  cut  it  fmali,  and  hack  it,  and  tofs  them  up  the  fame 
Way  as  the  Beef  Collops  :  You  may  put  in  fome  chop’d  Parfly 
and  Thyme,  and  leave  out  the  Pickles. 

Veal  Cutlets  Broil'd. 

rT'  AKE  a  Thillet  of  Veal  and  cut  it  into  Collops  a  quarter  of 
an  Inch  thick,  and  walh  them  over  with  Butter,  and  leafon 
them  with  Pepper,  Salt,  Nutmeg,  Crumbs  of  Bread,  Thyme  and 
Parfly  chop’d  fine  ;  then  boil  them  with  fome  Slices  of  Bacon, 
and  fome  of  the  Udder,  and  then  difti  them  ;  fauce  them  with 
melted  Butter  and  Gravy,  and  Juice  of  Orange  •  fo  garnifh  with 
Bacon,  Udder  and  Orange. 


A  Breast  of  V  hal  Ragonjl  the  plain  Way . 

T  ARD  the  middle  Part,  then  half  roaft  it,  and  ftovc  it  down 
with  good  Gravy  and  Broth ;  leafon  with  Pepper,  Salt, 
Nutmeg,  Cloves  and  Mace ;  then,  when  tender,  make  a  Ra- 
gouft  with  thicken’d  Gravy  and  dic’d  Sweetbreads  and  Force- 
sneat  Balls  •  fqueeze  in  an  Orange,  and  lo  lerve  away  hot : 
Garnifh  with  flic’d  Orange. 


o 


Y  STER 


LoaveSj  the  plain  Way. 


T  AKE  the  Crumb  out,  and  fave  the  Bit  you  cut  out ;  then 
beard  your  Oyfters,  and  tofs  them  up  in  fome  of  the  Liquor, 
end  lbme  clear  Broth,  and  fome  Crumbs  of  Bread ;  feafon  with 
a  little  Nutmeg  and  Salt,  and  lqueeze  in  a  little  Lemon  }  then 

put 
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put  it  in  your  Loaves,  and  egg  over  the  Hole,  and  cover  it  with 
the  Piece,  and  fry  them  in  clarify’d  Butter;  fo  ferve  hot. 


Lamb  Forc'd  and  Roajled ,  and  Stewd  S  p  1  n  a  c  ir 

and  Cutlets. 

rp'  A  K  E  a  Leg,  and  take  out  the  Bone  and  fome  Lean,  and 
-*■  fill  it  with  good  Force-meat,  and  roaft  it  •  then  take  the 
Loin  and  bread  them  in  Cutlets,  and  broil  them,  and  flew  your 
Spinach,  and  lay  in  Heaps,  and  your  Cutlets  between,  and  your 
Leg  in  the  Middle ;  fo  ferve  away  hot  and  quick. 

An  Haunch  of  Venison  Roajled  and  Larded ,  and 

Venison  Sauce. 

HTAKE  the  uppermoft  Part,  and  lard  it  where  the  Lean  lg9 
then  roaft  it ;  you  muft  cover  it  with  a  Mutton  Caul  and  a 
Sheet  of  Paper,  and  then  roaft  k  ;  then  make  fome  Syrup  of 
Claret,  and  ferve  it  in  Cups,  and  Gravy  under  the  Venifon ;  f© 
ferve  it  away  hot. 

A  L  ambs  Head  Hajb'd  and  Broil'd 

p^LEANSE  your  Head  well;  then  fave  the  Brains  and 
Tongue ;  then  boil  it  tender,  arrd  wafh  one  half  and  mince 
the  other  with  the  reft,  only  fave  a  Bit  of  Liver  and  fry  with  the 
Brains  and  Tongue  and  Slices  of  Bacon  and  fry'd  Parfly  ;  feafbn 
your  Hafh  with  Pepper,  Salt,  Nutmeg,  and  fome  Vinegar,  and 
tofs  it  up  thick;  put  your  broil'd  half  in  the  Middle,  andgarnifh 
with  the  reft,  and  flic’d  Lemon ;  fo  ferve  away. 


ji  Leg 
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u7  Llg  o/Pork  Pease. 

T'  A'KE  a  Quart  of  fplit  Fcale  and  tic  them  up,  but  not  too 
dole,  then  put  them  in  the  Tot  with  cold  Water  ;  and  when 
almoft  boil'd,  take  them  out,  and  open  your  Bag,  and  put  in  lome 
Salt  and  dry’d  Mint  and  a  Bit  of  Butter,  and  tic  them  up  again 
dole,  and  boil  them  enough ;  then  either  boil  or  roaft  your  Pork, 
and  fluff  it  with  Sage  and  Fat ;  fcalcn  with  Pepper  and  Salt,  and 
lerve  awav. 

<0 


To  jDrefs  /i  Co  d’s  He  a  d,  or  T ur  b  n  t. 

*pUT  on  vour  Fifh-kettlc,  with  Salt  and  Water,  and  two 
Onions,  Horic-radifh,  a  Faggot  cf  Thyme  and  Parfly,  and  a 
little  Vinegar  ;  then  put  in  your  Cod's  Head,  and  skim  it  well  as 
it  boils;  then  make  a  good  Sauce  of  Ovftcrs,  Lobftcr  dic’d,  An¬ 
chovies,  Butter.  Horfe-radiih  grated.  Shallot  minc'd,  and  Gravy; 
draw  up  all  well  and  thickifh  ;  then  fry  fomc  Toafts,  and  (lick 
cn  vour  I  ifh,  and  drain  it  very  dry  before  the  Fire  on  a  Fifh- 
V'*.a:c;  then  laucc  it,  and  garnifh  with  lrv’d  pifhof  anv  kind,  or 

i  J  O  -  j  * 

:\me  Slices  of  Cod  fry’d  crilp,  and  Parfly. 

A  Shoulder  Venison  in  Blood. 

^1 '  AKE  two  Quarts  cf  the  Blood  and  mix  it  with  Salt,  or 
Mutton  Blood,  if  you  cannot  get  Yenifon  Blood  :  Then 
put  in  a  little  \\  inter-favoury  and  Fepper,  and  let  your  Yenifon 
i.c  in  this  Blood  fix  Hours;  then  take  a  Veal  Caul,  and  lap  all 
over,  era  Mutton  Caul,  and  fo  roaft  it. 
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Another  Way  is, 

YOU  muft  fet  your  Blood  on  the  Fire  until  it  is  a  little  ftiff, 
then  cover  it  over  with  your  Caul,  and  roaft  it. 


T 


Cal  f 9 s  Head  Haft d  and  Broil'd,  the  plain  Way . 

AKE  it  and  cleanfe  it,  and  fave  the  Brains,  and  fct  them, 
and  dip  them  in  Yolks  of  Eggs,  and  fry  them  with  Slices 
of  Bacon  and  Parfly;  then  hafh  one  Side  only  with  dic'd,  Sweet¬ 
breads,  Mufhrooms,  and  a  few  Capers ;  then  broil  the  other 
half  and  lay  in  the  Middle:  You  muft  flafli  it  a  little,  and  fcalon 
with  Pepper,  Salt,  and  Crumbs  of  Bread;  then  Garnifh  with  the 
Brains  and  Tongue,  fry'd  Parfly,  Bacon,  and  Lemon,  fo  ferve 
away. 


Wo  make  Fish  Sauce. 

TAKE  two  Anchovies,  two  Shallots,  a  Spoonful  of  Catchup 
A  and  half  a  Spoonful  of  grated  Horfc-radilh,  and  three  Spoon¬ 
fuls  of  Oyftcr  Liquor,  then  put  in  two  Pound  of  Butter  :  Draw 
this  up  thick  ;  fqueeze  in  the  Juice  of  a  Lemon ;  put  in  lome 
dic’d  Lobfter,  fome  Shrimps  andOyfters;  fo  lerve  away. 


Wo  Cafoer  S  a  lmon. 

/^UT  it  in  round  thin  Slices,  as  you  do  Cod  to  crimp;  then 
boil  your  Water  with  Salt,  two  Onions,  a  Faggot  of  Thyme 
and  Parfly,  and  a  Lemon  flic'd,  and  half  a  Pint  of  White-wine 
Vinegar  :  Th£n  boil  all  this  and  skim  it ;  then  put  in  your 
Salmon,  and  in  four  Minutes  it  is  enough  :  Lay  it  on  a  Pye-plate, 
and  fend  it  away  dry. 

H  7o 
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To  Crimp  Cod. 

rJT  AKE  your  Water,  and  two  Handfuls  of  good  Salt,  and 
boiT  i:  almost  half  an  Hour;  then  skim  it  well;  then  put  in 
\our  Cod  in  Slices,  and  boil  it  quick  off;  fo  ferve  it  away. 

To  Stew  SoLts. 

VT  O  U  rauft  skin  them  on  both  Sides ;  then  half  fry  them ;  then 
brown  off  a  Piece  of  Butter,  thicken  with  a  little  Flower ;  then 
7  put  in  feme  good  Gravy,  and  a  little  Rhenifli-wine,  and  a  few 

dic’d  Lobilers:  Then  ftove  it  half  an  Hour;  then  put  in  an 
Anchovy,  and  a  little  grated  Horfe-radifh ;  fo  ferve  away  hot. 

Collops,  and  Eggs. 

nr  AKE  twelve  Eggs,  beat  them  up ;  then  cut  fome  Slices  of 
**  Bacon  and  mix  in  them ;  feafon  them  with  Pepper  and  Salt, 
and  fry  it. 

Another  TCxy  is, 

YOU  may  poach  your  Eggs,  and  fry  them  in  Collops  of 
curled  Bacon,  and  lay  all  over  ;  or  you  may  fry  your  Eggs  in 
Hog’s  Lard  or  Oil,  the  Spanilh  Way. 

yin  Amlht  of  Eggs. 

AKE  twelve  Eggs,  beat  them  up  with  fome Parfly, Thyme, 
and  two  Shallots;  feafon  with  Pepper,  Salt,  and  Nutmeg; 
then  take  a  Piece  of  Butter,  and  fry  it  qviick,  as  you  do  a  Pan¬ 
cake  ;  then  ferve  away  hot :  Garniih  with  flic'd  Orange. 


A  Shoulder 
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A  Shoulder,  of  Mutton  fluff’d:  with  Oysters. 

FIRST  take  your  Oyfters,  and  fct  them/ anicf  beard  them; 

then  take  fome  Parfly,  Thyme,  Pepper,  Salt,  and  fome 
crumb’d  Bread  ;  mix  all  thefe  wcll,$og|ther ;  then  take  the  Yolks 
of  four  Eggs;  mix  up  your  Oyfters.  in  all  this ;  then  raife  a  few 
Holes,  and  ftuff  your  Mutton  with  three  Oyfters  in  a  Hole; 
then  cover  with  a  Mutton  Caul,  and  fo  roaft  it  gently  :  Garnilh 
with  Mutton  Cutlets. 

* 

%  % 

Pullets  in  Bladders. 

^■pAKE  two  Bladders  of  a  Bullock,  and  Cut  off  the  Top ;  then 
take  your  Pullets,  and  fill  the  Bellies  with  Oyfters  and 
Lumps  of  Marrow  roll'd  in  the  Yolks  of  Eggs  j  feafon  with  Salt 
and  Nutmeg }  then  boil  them,  and  make  a  Sauce  with  thick 
Butter  and  Gravy,  and  what  comes  out  of  the  Bladder  when 
boil’d,  and  what  is  in  the  Bellies :  Make  up  the  Sauce,  fo  dilh 
up,  and  garnilh  with  Lemon. 

Mutton  Royal,  or  Mutton  a  la  Dobe, 

npAKE  a  Jeggot,  or  a  Leg  of  good  Mutton,  lard  it  with 
grols  Lard  feafon'd,  and  force  it  between  the  Lard  with 
good  favoury  Forc’d-meat ;  then  half  roaft  it,  but  let  it  be  as 
brown  as  you  can ;  then  ftove  it  down  in  good  Broth  and  Gravy 
mix'd  together  enough  to  cover  it,  and  put  in  two  or  three 
Carrots  quarter'd,  and  fome  Bay-leaves,  Onions,  and  a  Faggot 
of  fweet  Herbs  and  Parfly  :  When  well  ftov'd,  difh  it,  and  have 
fbme  Cabbage  ftov'd  in  Gravy  in  Quarters,  and  lay  round  it  ; 
have  a  Ragouft  of  Pallats  and  Sweetbreads,  Forc’d-meat  Balls 

H  2  and 


5 1  The  Complete  Practical  Cook. 

and  fry ’d  Cucumbers,  and  lay  between  your  Cabbages  In  Heaps; 
Garnifh  with  Forc’d-meat  and  flic’d  Lemon. 

Mutton  la  Marle. 

np  AKE  a  Jeggot,  or  Leg  of  Mutton;  lard  all  that  Part  that 
A  lies  uppermoft  with  midling  Lard  pretty  thick,  force  it  in 
fome  Places  behind  with  good  Forc'd-meat,  and  flop  in  between, 
here  and  there,  an  Anchovy  boned  ;  then  roaft  it,  and  bafte  it 
with  Claret-wine,  a  little  Elder- vinegar  and  Butter,  feafon'd 
with  Pepper,  Salt,  and  Nutmeg,  fome  Onions  and  fweet  Herbs  : 
When  it  is  roafted  enough  lay  it  in  your  Difli;  put  in  the 
Bottom  a  Ragouft  made  with  a  Quart  of  Oyfters  fet,  a  Sweet¬ 
bread  or  two  dic'd  :  Ragouft  them  in  Gravy,  and  tofs  them  up 
at  laft  with  the  Yolk  of  an  Egg  :  Lay  round  it  fome  Cutlets  of 
Mutton  grill’d,  and  garnifh  with  Petit-patties  and  flic'd  Lemon, 
and  lerve  it  away  to  the  Table  hot. 

Hash’d  Mutton,  and  Grilliade. 

'"T  AKE  a  Shoulder  or  Leg  of  Mutton  and  half  roaft  it,  and 
take  the  Meat  all  from  the  Sides  of  thet  Blade-bone  and 
Shank,  leaving  the  Flefh  on  the  Blade-bone  and  Shank  :  Hack 
or  carbinado  it  crofs-ways,  and  feafon  and  dredge  it  as  a  Cutlet, 
with  Pepper,  Salt,  and  Nutmeg,  Thyme  and  Parfly  minc'd,  and 
grated  Bread  ;  wafh  it  over  with  Butter,  and  dredge  it  all  over, 
and  grilliade  it  on  a  butter'd  Paper  ;  then  hafh  your  Meat  in 
thin  long  Slices  ;  brown  a  Piece  of  Butter,  and  thicken  it,  and 
put  in  your  Hafh,  and  fome  good  Gravy  or  Broth  ;  feafon  it  with 
Pepper,  Salt,  and  Nutmeg,  a  Bunch  of  fweet  Herbs  and  Parfly, 
an  Onion  ftuck  with  Cloves,  or  fome  Shallot  or  Rocambole; 
put  in  a  Quart  of  Oyfters  fet  and  bearded,  a  few  Capers  and 
Guirkins  minc’d,  two  or  three  Anchovies,  a  Handful  of  pickled 

Mufhrooms, 
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Mufhrooms,  Buttons  whole;  ftove  it,  but  not  too  much  ;  put  in 
a  little  Red-wine,  and  when  Roved  enough,  tofs  it  up  with  a 
little  thick  Butter  and  the  Juice  of  an  Orange  ;  dilh  it,  and  lay 
your  Griliiadc  over  it,  and  garnifh  with  fry'd  Oyfters  roll’d  in 
Eggs,  and  fome  fliccd  Lemon  or  Orange,  and  ferve  it  up  hot. 


Pilloe  a  la  Turks  of  Mutton  and  Rice. 

TAKE  a  good  Loin  or  Neck  of  Mutton,  and  cut  it  into 
Chops ;  a  Loin  into  fix  or  feven,  and  a  Neck  the  like  : 
Put  them  on  a  Spit,  and  brown  them  off  as  quick  as  you  can  ; 
take  a  Pound  of  the  beft  Turkifh  Rice,  and  pick  it,  and  walh  it, 
put  it  into  a  deep  Stew-pan,  and  then  brown  half  a  Pound  of 
Butter,  and  thicken  it  a  little ;  put  it  among  the  Rice,  and  ftir  it 
well  together ;  feafon  it  with  Pepper,  Salt,  Cloves  and  Mace  ;  then 
put  in  your  Mutton,  let  your  Rice  cover  it,  and  put  in  a  Faggot 

of  fweet  Herbs,  and  a  Clove  or  two  of  Garlick;  put  in  half  a 
Pint  of  Broth  or  Gravy  to  keep  the  Bottom  from  burning;  cover 
it  dole,  and  fet  it  over  fome  Embers,  or  a  very  gentle  Fire 
where  it  may  fimmer  two  Hours  till  all  is  enough  ;  take  out  fome 
of  your  Rice,  and  colour  it  with  Saffron,  and  put  the  reft  in 
the  Bottom  of  your  Difh:  Lay  your  Mutton  on  the  Top,  and 
lay  the  Yellow  Rice  round  in  Heaps  ;  fqueeze  over  a  Lemon  or 
Orange,  and  garnifh  with  fliced  Lemon  or  Orange  :  You  may 
likewife  ftove  in  it  fome  Raifins  and  Currants,  and  fome  Dates  ? 
fo  ferve  it  away  hot. 


a  Turkifh  2 Ytfb. 


TAKEa  Hind-quarter  of  Lamb,  and  cut  the  Leg  off  fair,, 
and  take  the  Flefh  out  of  the  Infidc,  Bone  and  all,  leaving 
the  Skin  whole;  then  make  a  favotiry  Forc’d-meat  with  the 
Flefh,  and  good  Beef-Suet  as  much  more  as  Meat ;  feafon  it  with 
Pepper,  Salt,  and  Nutmeg,  fome  Thyme  and  Parfly  minc’d,  and 

a  little 
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a  little  Onion  or  Shallot ;  roaft  it  till  half  or  three  Parts  enough, 
then  have  lome  Rice  in  readinds,  ftov'd  up  as  for  your  Pilloe» 
but  let  it  be  almoft  ftov’d  enough  before  you  put  in  your  Lamb; 
then  let  that  ftove  a  good  half  Hour ;  then  let  your  Loin  of 
Lamb  be  fricafly'd  white,  and  when  you  tofs  it  up,  at  laft,  put  in 
lome  Saffron  and  Garlick,  and  tofs  it  thick  with  the  Yolks  of 
Eggs  and  tome  \\  hite-wine ;  lay  the  Rice  in  the  Bottom  of  your 
Dlih ;  put  your  Lamb  forc'd  in  the  Middle,  and  lay  your  Fri- 
caffy  round  in  Heaps  :  Gamifh  with  fry'd  Parfly,  Refoles  of 
Forc’d-meat  and  iliced  Lemon. 


M  B. 

fT^AKE  a  Leg  of  Lamb,  and  three  parts  roaft  it;  then  cut 
^  the  Flelh  from  the  Bones,  and  hafh  it  in  flender  long  Slices* 
cut  the  Loin ,  and  make  it  into  Cutlets ,  and  feafon  and 
grilliade  them  as  Mutton-Cutlets  ;  brown  a  Piece  of  Butter, 
thicken  it;  pur  in  lome  good  Broth,  and  a  little  White-wine- 
feafon  with  Pepper,  Salt,  and  Nutmeg,  a  little  Onion,  a  Faggot 
of  Thyme  and  Parfly  ;  put  in  a  Pint  ofOyftcrs,  fet  and  bearded, 
lome  pickled  Mufhrooms  ;  ftove  it,  and  tofs  it  up  thick  with  fome 

thick  Butter  and  a  Yolk  or  two  of  Eggs :  Garnilh  with  the 
Cutlets  and  Iliced  Lemon. 


FOWL. 
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Geese,  Turkeys  mii  Capons,  a  la  Dobe. 


I R  S  T  lard  your  Fowl  with  grofs  Lard  feafon’d  with  Pepper, 
Salt,  Cloves  and  Macc,  Thyme  and  Parfly  minc’d;  pafs 
them  off  brown  in  a  Stew-pan  in  Butter,  or  brown  them  off 
very  quick  on  a  Broach  at  a  good  Fire,  which  is  the  beft  Way  ; 
put  them  in  a  deep  Stew-pan,  or  Boat-pan ;  cover  them  over 
with  good  Gravy  and  Broth  ;  put  in  iome  Red-wine,  and  feafon 
them  very  well,  and  ftove  them  over  a  gentle  Fire  ;  put  in  « 
Faggot  of  fweet  Herbs  and  Parlly,  fome  Onions,  and  a  Piece  of 
Bacon  Ruck  with  Cloves,  and  a  few  Bay-leaves,  and  a  Carrot 
cut  in  Pieces ;  ftove  it  till  very  tender,  then  have  fome  Forc'd- 
meat  roll’d  up  in  Cauls  of  Veal,  or  Sheets  of  Lardere  walh’dover 
with  Eggs,  and  bake  them;  then  make  a  Ragouft  of  good 
Gravy  thicken’d  ;  put  in  Sweetbreads  dic’d,  Cocks-combs,  Chef- 
nuts  blanch’d;  Mulhrooms,  Morclles  and  Trouffles;  ftove  it, 
and  tofs  it  up  pretty  thick  :  Difh  your  Fowl ;  lay  round  fome 

Forc’d-mcat,  and  put  over  your  Ragouft,  and  then  garnilh  with 
Petit-patties  and  fliced  Lemon. 


Pullets,  Capons,  or  Chickens 


in  Bladders. 


TAKE  Ox-Bladders  that  are  ready  dry’d,  and  put  them  into 
A  warm  Water  to  fupple  them  :  Cut  off  the  Necks  of  the 
Bladders  to  make  Room  for  your  Fowl  to  go  in,  hut  be  fure  to 
leave  Room  enough  to  tie  them  up  dole  ;  then  let  your  Fowl 
be  drawn,  finged,  and  truls’d  to  boil,  the  Legs  cut  off,  and 
trufs'd  clofe :  Take  Oyftcrs,  if  three  Fowls,  to  each  a  Quart,  to 
a  Chicken  a  Pint,  fet  them,  and  beard  them  ;  take  Lumps  of 

hlarrow. 
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Marrow,  Chefnuts  blanch’d,  or  Piftachoe-Nut  Kernels  ;  fealbn 
with  Pepper,  Salt,  and  Nutmeg,  Thyme  and  Parfly  minc’d,  and 
a  little  Onion  ;  work  this  up  together  with  grated  Bread,  a  little 
Cream,  and  the  Yolks  of  Eggs,  and  fill  the  Bellies  full  of  ity 
and  force  under  the  Skin  of  the  Breaft  v  ith  a  little  light  Forc’d- 
meat :  Put  them  in  your  Bladders,  and  tie  them  up  fall,  leaving 
Room  that  the  Bladders  may  not  break ;  boil  them  well,  for 

they  will  require  as  much  more  boiling  as  without  Bladders  ; 
then  make  a  Coolio  with  a  Sweetbread  or  two,  a  lew  Cocks¬ 
combs,  a  few  Morclles  and  Trouffies  ;  do  not  make  it  too  thick  • 
put  it  in  the  Bottom  of  your  Difb ;  lay  your  Fowl  on  it :  You 
may  cut  off  the  Bladders,  and  when  they  arc  cut  up,  the  infide 
Forcing  will  mix  with  the  Coolio  :  Garnifti  with  Forc*d-meat  and 
fliced  Orange  or  Lemon,  and  ferve  it  away  hot. 

Geese,  Turkeys  mid  Capons. 

*TT  AK E  your  Fowl,  and  lard  it  with  grofs  Lard  not  feafon'd ; 

but  lard  it  as  clean  and  as  white  as  you  can,  and  put  fome 
light  Forcing  made  of  a  Sweetbread  and  Marrow,  finely  feafbn'd, 
under  the  Wings  and  towards  the  Breaft  :  The  Bones  of  your 
Fowl  muft  be  all  crack’d,  and  trufs’d  flat  to  boil  before  you 
lard  it;  then  put  your  Gcefe,  Turkeys  or  Capons  in  a  VefTel 
that  will  hold  them,  and  put  to  them  lome  clear  ftrong  Broth, 
and  then  as  much  White-vine  as  will  cover  them ;  feafon  it  very 
well  with  whole  Pepper,  Salt,  Cloves  and  Mace ;  put  in  a  good 
Fa£2;ot  of  fweet  Herbs  and  TarAv,  lome  Onions,  and  a  Clove  of 

C  C  -  1  * 

Garlick  ;  flice  in  a  Lemon,  and  put  in  three  or  four  Bay-leaves- 
fiove  it  very  foftly  on  a  gentle  Fire  till  very  tender,  and  then 
take  k  out  and  difh.  it  on  a  folded  Napkin,  and  cover  with  another  ; 
i:  rr.uit  be  lerv’d  without  Sauce  or  Garniture,  only  fome  boil'd 
Sciierv  icWd  up  white,  and  lent  up  upon  a  Plate.  This  Difli  in 

is  call  u,  Jj  yiudi  dc  Blois. 


Turkeys, 
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Turkeys,  Capons,  and  Chickens,  a  la  Creame. 

TAKE  your  Fowls,  and  roaft  them  till  they  be  almoft  enough  ; 

then  take  off  all  the  FlcJh  and  brawny  Part  to  the  Pinions 
of  the  Wings,  and  take  out  the  Breaft-bone  like  wile,  leaving  the 
Legs,  Rump,  and  Carcafe  whole  ;  make  a  very  light  good  Forc’d- 
meat  with  the  white  Fleih  and  Marrow,  and  a  Sweetbread  or 
two;  feafbn  it,  but  not  too  high;  wafh  the  Body  and  the  Infidc 
with  the  Yolks  of  Eggs ;  then  lay  in  a  Row  of  Forcing,  and  lay 
over  that  a  Row  of  large  Oyfters ;  walh  with  an  Egg,  and 
icafon;  then  lay  another  of  Forcing,  and  then  lay  ionie  Lumps 
of  Marrow  roll'd  in  Eggs,  and  fomc  Cock's-combs  ftov'd  down, 
and  fome  Piftachoe-Nut  Kernels  blanch'd ;  then  lay  on  more 
Forcing,  and  make  it  in  the  Shape  of  your  Turkey,  Capon,  or 
Fowl,  as  at  firft ;  wafh  it  over  likewife  with  an  Egg  and  thick 
Butter,  or  a  little  Cream  ;  bake  it  gently,  not  too  much  ;  make 
a  Ragouft  of  Gravy  thicken'd,  fome  Sweetbreads  dic'd,  iorne 
Cocks-combs,  Morellcs  andTrouffles,  and  P’orc'd-meat  Balls,  and 
a  few  Mufhrooms  ;  tofs  it  up  with  a  little  Cream,  and  the  Yolk 
of  an  Egg  ;  put  it  into  your  Difh,  and  your  Fowl  on  the  Top  : 
Garnifh  with  Petit-patties,  fry'd  Sweetbreads  and  Lemon. 

Pullets,  and  Endive;  ^Capons,  opChickens, 

are  all  drefsd  after  the  fame  Manner . 

TAKE  your  Fowls,  and  draw  and  cleanfe  them  very  well ; 

let  them  be  very  neatly  truls'd  to  boil :  Lay  them  in  \Vatcr} 
and  keep  them  very  white,  and  then  boil  them  lip  in  very  good 
ftrong  Broth,  and  iorne  White-wine ;  ieafon  your  Liquor,  and 
when  boil’d  or  ftov'd  enough,  have  in  Readineis  ionic  Endive 
boil'd  off  from  all  the  Bitternefs  in  two  or  three  Waters,  and  then 
ragouft  it  in  good  Gravy  finely  lealbn’d  and  thicken'd  brown  : 

2  I  Do 
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Do  to  me  of  it  in  Lengths,  ty’d  up  in  Bundles:  Lay  the  Cut  under 
the  Fowl  in  the  Difh,  and  the  Bunches  round  your  Fowl  in  the 
Middle  :  Garni  in  with  flic'd  Lemon,  and  ferve  it  away  hot  to 

•  ~  T  -  \  1 

tnc  i  ab.c. 
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Fowls,  and  lard  them  through  with  gro£s 
do  tor  j  Li  DJjx  :  Seaton  your  Lard  well; 
art  of  large  Ovftcrs,  let  them,  and  beard  them; 
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lh\me  and  Farflv  ;  mince  an  Onion  or  Shallot;  then  take  an 
old  cloth,  and  butter  it  very  well,  and  lay  in  your  Fowl,  and 
tie  or  lew  it  up  Very  dole;  wet  the  Cloth  on  the  Outfide,  and 
dawb  it  all  over  with  loit  CEv  ;  dun  lav  it  in  a  Bed  of  Embers; 
cover  ir,  and  let  it  lie  two  Hours  ;  then  take  it  out  oft  lie  Cloth, 
and  diin  it  :  Put  in  \our  Dlfh  pv  cd  Gravy,  thick  Butter,  and  the 
juice  of  an  Orange,  and  mingle  the  f  orcing  in  the  Belly  with 
that  Gamiln,  with  Fordd-meat  and  Lemon. 


Sat  r  c  o  t  of  T 


*  V  •  -  r- 


i  * 


F  J  '  A  K  F,  vour  Fowls,  draw  them,  and  fingc  them  ;  crack 

the  Bnow,  an  I  ;r.:C  iLm  to  boil  ;  fealbn  ami  lard  them 

* 

:  s  Lard,  ar.d  \\iU  t!  cm,  cr  roaft  them  eff  brown  at  a 
c.uuk  1  :e;  I  „n  baiter  a  I  ait-run  th.it  has  a  whole  Bottom, 

•  i  7 

:  vm  n,  and  make  a  Border  of  F orc’d-mcat  ail  round 

w.,  and  r:ett\  thick  :  Cevcr  vc-ur  Fowl  with  fome 

1  • 

f::::.:,  and  l  .v  t.wr  a  b'ic\  c  of  \  eal  Caul,  or  a  Sheet  of  Bacon  ; 
warn  over  vr  ::r  Fore' : -me.it  with  the  Yolk  of  an  Fort  ar.d  thick 

.  c  C 

Bu::.r,  ar.d  force  your  FowL  in  the  Bellies;  bake  ic  gently  till 

enough  ; 

C/  j 
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enough  ;  then  difti  it,  and  make  a  Ragouft  of  good  Gravy,  Sweet¬ 
breads  dic’d,  l'omc  Cocks-combs,  ionic  Mo  relies  and  Trou  files, 
and  Mu  fh  rooms,  and  Artichoak-bottonis  quarter’d;  tols  it  up 
thick,  and  put  over  it,  and  garnifh  with  fry'd  Artichokes  and 
fliced  Lemon. 


Turkkys  Di:mnator,  or  C a  p o n s ,  or  Pullets. 

'T'  AKF,  your  Fowls,  after  drawn  and  fing'd,  and  crack 
A  the  Bones  of  them  ;  then  trid's  them  to  boil,  and  lard  with 
grnfs  Lard  fe.ilon’d ;  nuke  a  Forcing  with  Oyfters  let  and 
bearded,  ionic  Lumps  of  Marrow,  fomc  Morelles  and  Cocks¬ 
combs  leaibn’d,  and  work  up  with  the  Yolks  of  Eggs,  Cream 
and  grated  Bread  ;  make  a  Sheet  of  good  ForeM-nieat,  and  waih 
it  over  with  the  Yolk  of  an  Egg,  and  roll  your  Fowl  up  in  it, 
hrft  putting  your  Oyfters  and  Forcing  into  the  Belly,  after  you 
have  roll’d  it  in  Forc’d-meat  •  but  firft,  you  nmft  truis  your  Fowl 
to  roaft  on  a  Spit,  then  wafh  your  Forc’d-meat  all  over  with 
the  Yolks  of  Eggs,  and  then  roll  it  in  a  Veal  Caul,  and  tie  it 
very  faft,  and  bind  it  about  to  keep  it  all  to  the  Spit ;  and  when 
it  is  well  roafted,  takeoff  the  Strings  and  the  Caul,  and  difh  it 
and  put  under  in  the  Difh  good  Gravy,  thick  Butter,  and  the 
Juice  of  an  Orange  and  Lemon  ;  and  what  comes  out  of  it  when 
it  is  cut  up,  will  make  admirable  Sauce  with  wh.it  you  put  into 
the  Difh  :  You  may  garni /h  with  Rclblcs  of  A  farrow  fiy’d  and 
/lic’d,  Orange  or  Lemon. 


Pullets,  or  Capons,  with  Oysters,  Sausages 

and  Bacon. 

r  J  A  A  KE  your  Fowls,  and  let  them  be  truls’d  to  boil,  and  boil 
a  good  Piece  of  Bacon  along  with  them,  and  have  ionic  good 
Saul  ages  broil’d  or  fry’d;  then  take  two  or  three  Quarts  of 

I  2  Oyfters, 
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Oyfters,  let  them  and  make  a  Ragouft  of  them,  bat  not  too 

brown  ;  leafon  it  with  Fepper,  Salt,  Nutmeg,  Thyme  and  Parfly 

minc’d,  and  a  little  Onion  or  Shallot  ;  draw  it  up  with  fome 

thick  Butter  at  laft  when  it  has  ftov'd,  and  make  it  pretty  thick  ; 

difh  your  Fowl ;  lay  your  Bacon  and  Saufages  about,  and  garnilh 

with  frv’d  Ovfters  and  Lemon. 

#  * 


D  u  c  k  s,  or  Teal,  Ragoujt. 

'TAKE  your  Fowls,  and  tmfs  them  to  boil,  and  lard  them 
through  with  grofs  Lard  well  feafon'd,  and  pafs  them  off 
brown  ;  then  brown  a  Piece  of  Butter,  and  thicken  it  a  little, 
and  put  to  it  good  Gravy,  and  fome  red  Wine;  feafon  it  well, 
and  put  in  a  Faggot  of  lweet  Herbs,  a  Piece  of  Bacon  ftuck  with 

Cloves,  and  lbme  Onions ;  ftove  in  it  a  Cabbage  cut  in  Quarters; 
and  when  all  is  tender,  dilh  your  Fowl,  and  lay  round  your 
quarter'd  Cabbage :  Make  a  Ragouft  of  a  Sweetbread  or  two 
dic’d,  a  few  Cocks-combs,  and  a  few  Mufhrooms  and  Force¬ 
meat  Balls  ;  put  it  over  your  Fowl,  and  garni fh  w  ith  fome 
Forc’d-meat  and  flic’d  Lemon.  You  may  drefs  a  Hare  the 
fame  Wav. 

Pigeons  Pov’  Roy,  or  Pigeons  Com  port. 

TT  A  K  E  your  Pigeons,  and  trufs  them  to  boil,  and  then  lard 
them  thick  all  over  the  Breaft,  and  put  them  into  a  Stew- 
pan,  or  flat  Sauce-pan,  with  a  Piece  of  Butter,  and  cover  them, 
and  let  them  brown  gently  till  thev  be  of  a  golden  Colour  ;  then 
take  them  out,  and  dry  off  the  Fat  from  them,  and  brown  a 
Piece  of  Butter  golden  Colour;  thicken  it  a  little  with  fine 
Flower;  put  in  fome  clear  Gravy,  and  a  little  white  "Wine, 
feme  Sweetbreads  and  Cock’s-combs ,  fome  Mufhrooms  and 

Artichoke- bottoms  quarter’d,  and  fome  Heads  of  Afparagus ; 

feafon 


The  Complete  Practical  Cook.  6 1 

feafon  it  with  Pepper,  Salt,  and  Nutmeg,  a  Faggot  of  fwcct 
Herbs  and  Parfly,  an  Onion  ftuck  with  Cloves-  and  when  ftov'd 
tender,  put  in  a  little  thick  Butter,  and  fquecze  in  an  Orange ; 
tofs  it  up  thick,  and  difh  your  Pigeons,  and  put  over  your  Ra- 
gouft,  and  garnifh  with  Petit-patties  of  light  Forc'd-meat  and 

fliced  Lemon. 

Chickens  Temper  ade,  or  Rabbets. 

HP  aKE  pretty  large  Chickens,  and  cut  them  in  Pieces,  as  for 
-■*  a  Fricafly,  but  lomewhat  larger;  and  with  Rabbets  you  may 
do  the  like  :  Soak  them  in  luke-wavm  Water  to  take  out  the 
Blood  ;  then  brown  a  Piece  of  Butter  gold  Colour,  and  thicken 
it  a  little  ;  put  in  your  Chickens,  and  tofs  them  up  in  it ;  put  in 
fome  ftrong  Broth,  fome  Slices  of  Bacon  fry’d  thin,  in  little 
Pieces  ;  feafon  it  well  with  Pepper,  Salt,  Nutmeg,  Thyme  and 
Parfly  minc'd  ;  put  in  a  Clove  or  two  of  Garlick,  fome  Forc’d- 
meat  Balls,  and  a  Sweetbread  or  two  cut  in  Dice  :  Stove  it  till 
tender,  and  then  tofs  it  up  with  fome  thick  Butter,  and  the  Yolks 
of  three  or  four  Eggs  beat  up  in  white  Wine,  and  fome  Saffron 
dry'd  and  powder’d  :  Difh  it,  and  garnifh  with  Forc'd-meat, 
fry'd  Parlly  and  Lemon. 

Cuscasooe  of  Capons,  or  Pullets. 

T  ET  your  Fowl  be  clean  drawn,  and  fing'd,  and  trufs’d  to 
boil  :  Put  a  Forcing  in  the  Bellies  made  with  Lumps  of 
Marrow,  fome  Che/huts  and  Piftachoe-Nuts  blanch'd,  fome  Rai- 
fins,  Currants  and  Citron  cut  in  Pieces,  and  fome  Dates  flic'd ; 
work  this  up  with  fome  grated  Bread,  a  little  Cream,  and  a  little 
Sack,  and  the  Yolks  of  fome  Eggs;  feafon  with  Sugar,  Cinna¬ 
mon  and  Ginger,  a  little  Salt,  and  a  little  Pepper ;  fill  up  the 
Bellies  of  your  Fowls  with  this :  Take  a  Pound  of  Rice,  and 

brown 
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1-:  o  ••  n  half  a  Four..!  of  Cutter,  of  i  golden  Colour;  put  your 
Riee  :::p  it,  and  ftir  it  well  together;  put  in  about  a  Pint  of 
thin  Froth  to  it  ;  lay  in  your  Fowls,  put  in  iomc  Sugar  and  a 
Found  or  two  cfRaifr.s  pick'd,  lcrr.c  Dates  dic’d,  and  icaion  with 
a  little  l'epper,  Salt,  Cinnamon  and  Ginger-  lb  cover  it,  and  ftove 
vcrv  gently  till  i  c  rivicr  ;  then  put  vour  Rice  into  the  Bottom  of  your 
P:fr,  ami  war  Foul  on  that*  mingle  a  little  Saffron  with  lomc 


cf  the  ICce.  and  garni  fh  with  that  and  dic'd  Orange  or  Lemon. 


Eo;t  r  C  k  i  c  k  r  s  ? ;  -H7  tb  S^eet  and  line  Puddings. 


T 


R  l"  S  S  your  Chickens  to  boil,  and  boil  them  off  very  white, 
and  make  as  many  fine  light  Puddings  as  there  be  Chickens  ■ 
and  when  you  diih  your  Chickens,  put  a  Pudding  between  each 
Cr.uken  :  You  may  colour  one  Green  with  Spinach,  another  Red 
with  Coehaneek  another  Yellow  w  ith  Saffron,  and  lomc  with 
Fruit,  and  lomc  plain  :  then  lay  over  the  Breads  of  your  Chick¬ 
ens  fortun  d  Eggs  ;  put  Sippets  in  the  Bottom  of  your  Difh,  and 
rr—kc  a  Iwcet  Leer  to  put  to  the  Chickens,  with  white  Wine^ 
Sick  and  Sugar,  drawn  up  with  the  Yolks  of  Eggs  and  thick 
Butter,  and  garniih  with  Buckets  and  prelcrv’d  Barberries,  and 
fiu  d  Lemon,  and  dick  Citron  all  over  tire  Puddings. 

ChickiNS  rcciih  Siller  y  and  Bacon. 

I  RST  trills  vour  Chickens  to  bml,  and  boil  them  off  with 

VOtir  B a. on;  then  H'il  eff  vour  >el!erv  in  two  or  three 
^  •  • 

Yv  arers  r  ^  rake  off  the  rank  Taflc;  then  brown  a  Piece  of  Butter, 
and  tnicVen  it  a  little,  and  cut  c  ff  the  Sellerv  about  an  Inch  long; 
tie  l  ame  in  Lengths,  fciir  Inches  long,  and  ragouft  it  up  in  your 

Craw,  a-  ]  l'c^iba  it 

♦ 

tenter,  an?  dith  your  Chickens ;  put  the  final  1  Ragouft  under 
them,  .m  \  the  long  lav  round  with  vour  Bacon;  Put  a  little 
minc’d  Pirfly  and  Butter  ever  the  Breads  of  your  Chickens,  and 
gamifhwith  lealde  :  SJdcrv  and  flieed  Lemon. 


pretty  well  ;  dove  it  up  gently  till  pretty 


FISH. 


The  Complete  Practical  Cook. 


61 


FISH. 

To  Roajl  a  Pike. 

T?  I R  S  T  take  your  Pike,  and  fcale  him  alive,  and  open  him 
juft  at  the  firft  Fin,  and  draw  all  out  at  that  Place  very  clean, 
leaving  the  Felly  whole  ;  then  lay  him  at  length,  and  cut  it 
right  crofs  hall  an  Inch  deep,  and  an  Inch  each  Cut  from  the 
other;  then  have  a  large  Ed  or  two  flev'd,  and  the  Fiftt  taken 
off  from  the  Bone,  and  cut  into  grols  Lard  :  Sealon  it  with  Pep¬ 
per,  Salt,  Nutmeg,  (linger,  Thyme,  and  Parfly  minc’d,  and  lay 
vonr  Fifti  crofs  the  Back  ol  a  d  ray,  and  lard  it  pretty  thick  with 
the  Eel  ;  put  in  now  and  then  half  an  Anchovy  along  with 
the  Eel  ;  then  make  a  Forcing  with  feme  Eel,  and  a  Ouart  or 
three  Pints  of  Oyfters  let  and  bearded,  chop  them,  but  not  too 
final  1,  and  put  to  the  Eel  ami  Ovflers  a  few  pickled  Mufhrooms, 
ionic  Anchovies  and  a  little  Horle-radifh  ;  k-afbn  it  with  Pcpper? 
Salt,  Nutmeg  and  Ginger,  fo  work  it  up  with  a  little  thick  Butter, 
grated  Bread  and  the  Yolks  of  Eggs*  put  in  fomedhvmcand 
Paifly  minc'd,  and  fome  Onion  or  Shallot,  and  fill  the  Belly  w  ith 
this  Forcing  ;  then  broach  it  on  a  Spit,  and  with  feme  Lathes 
or  wooden  Spits,  fallen  it,  tying  them  round  with  T  ape  to  keep  it 
all  together;  lay  it  to  a  pretty  good  Fire,  and  baftc  it  with  thick 
Butter,  and  Claret  or  white  \\  ine,  and  a  little  Vinegar,  and  put  in 
fome  Onions  and  fweet  Hejbs,  and  bafieit  often  ;  fealbn  your  Stuff 
you  baftc  it  withal  pretty  well ;  make  a  Leer  for  it  with  thick 
Butter,  Ho:fe-raJifh  grated  fmall,  beaten  C.ingcr,  and  fome 
*\\  inc,  and  fbmc  Pnchov.es,  a'ld  a  It c tic  of  the  Bafting  ;  draw  it 
up  thick,  and  w  hen  it  is  roafted,  difh  it,  and  fiuce  it,  and  draw 
out  the' Pudding  in  the  Belly  and  mingle  with  the  Satire  ;  lay 

SpitehcockM 
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Spitchcock’d  Eds  about  it,  and  Oyftcrs  broil’d  in  Shdls,  and 
gamiih  with  dic'd  Lemon  :  You  may  alfo  lard  a  large  Pike  with 
Bacon  Lard  lcalbn'd,  and  the  Sauce,  and  all  Things  elfe  the  fame 

Wav. 

* 


Eels  Roajled,  and  Forc'd. 

TAKE  large  Eels,  and  kill  them,  and  then  fcower  them  very 
well  with  Salt  *  then  fiey  the  Skin  offatmoft  to  the  Tail,  and 
there  leave  it ;  then  draw  the  Guts  out  of  the  Belly,  as  near  the 
Gills  as  vou  can,  and  fill  the  Belly  full  of  Oyftcrs  fetand  bearded, 
tea  ton’d  with  Pepper,  Salt,  Nutmeg,  Thyme  and  Parily  minc'd? 
and  a  little  Onion,  work’d  up  with  a  little  Bread  and  the  Yolks 
of  Eegs  ;  hack  your  Eggs  all  along  both  Sides,  and  wafh  them 
with  thick  Butter,  and  the  Yolk  of  an  Egg,  and  dredge  them  all 
ever,  and  in  the  Hacks,  with  Pepper,  Salt,  grated  Bread,  Nutmeg, 
Thvme  and  Parflv  minc'd  ;  then  draw  on  the  Skin  again;  you 

m  m 

may  roll  them  in  a  Roll,  and  mils  them  with  two  or  three  Skuers, 
and  1  pit  them,  or  tie  them  at  length  on  the  Spit ;  fauce  them  with 
thick  Butter  and  Anchovies,  and  garni Ih  with  Lemon. 


T ?  Roaft  Care  $,  or  T  ench. 


TA  KE  your  Carps,  and  lea lc  them,  and  draw  them  juft  be¬ 
low  the  Gill,  to  leave  the  Kelly  whole;  then  make  a  Forcing 
with  Ovftcrs  let  and  horded,  and  the  Milts  of  your  Carps,  and 
fealon  it  as  you  do  for  a  Pike  :  Kill  their  Bellies  full  of  this  Forc'd- 
meat ;  then  take  lome  large  Uyfters  let,  and  fcafon  them  with 
Pepper,  Salt,  Nutmeg,  Thyme  and  Parflv,  and  a  little  Onion 
minc’d,  and  roll  them  in  the  Yolks  of  Eggs  with  a  little  grated 
Bread  ;  r a  1  Tc  the  Skin  of  your  Fifh  here  and  there,  and  force  it 
with  them  ;  then  broach  them,  and  iaften  ’em  to  the  Broach  as 
you  do  a  Pike  ;  fealon  diem,  and  bafte  them  with  the  fame  as  a 
Tike :  Save  the  Blood  of  your  Carps,  and  brown  a  Piece  of 


utter 
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Butter  of  a  gold  Colour ;  put  in  an  Onion  thick  with  Cloves ; 
put  in  fome  red  Wine  ;  put  in  tome  beaten  Ginger,  a  little  Nut¬ 
meg,  the  Blood  of  your  Carps,  and  a  Lemon  cut  into  Dice; 
draw  this  up  thick  with  good  Butter;  difh  it,  and  faucc  it,  and 
garni Ih  with  Rcfoles  made  of  Oyfters,  fry'd  Partly  and  dic'd 
Lemon,  and  ferve  it  hot. 

Soles,  Roajted  and  Larded. 

'T'AKE  large  Soles,  and  fcale  them  on  both  Sides,  not  fley 
them,  draw  the  Gut  out  at  the  Gill,  and  force  the  Belly 
with  Oyfters  fealon’d  as  before;  hack  them  crofs,  and  lard  one 
Side  with  Bacon,  and  the  other  Side  with  Eel ;  feafon  the  Lard  : 
wath  them  over  with  the  Yolks  of  Eggs  and  thick  Butter;  broach 
them,  and  dredge  them  with  grated  Bread  and  fweet  Herbs,  and 
bade  them  with  thick  Butter ;  and  when  roafted  enough,  difh 
them,  and  lauce  them  with  thick  Butter,  Anchovies  and  the 
Juice  of  an  Orange  :  Garnilh  with  Horfe-radilh  and  a  Lemon. 

Roasted  Sturgeon,  FreJJj; 

AKE  a  Rand  of  frefh  Sturgon,  pull  off  the  Scales  and 
“*■  Armour,  but  leave  on  the  Skin  ;  then  make  a  Forcing  with 
Oyfters  let  and  bearded,  fome  Eel,  and  fome  Mufhrooms  and 
Anchovies,  a  pretty  deal  of  Parfly,  lome  Sorrel  and  Spinach, 
Thyme  and  Onions  minc'd  ;  feafon  it  pretty  well  with  Pepper, 
Salt,  Nutmeg  and  Ginger,  and  fome  grated  Horfe-radifh ;  work 
it  up  with  grated  Bread  and  the  Yolks  of  Eggs,  and  force  it 
through  as  you  do  a  Phillct  of  Veal ;  you  may  lard  the  Outfide, 
if  you  will,  with  Bacon  ;  roaft  it,  and  baftc  it  with  Butter  and  Wine 
feafon'd  well  with  Anchovies,  Spice,  fweet  Herbs  and  Onions: 
Make  a  Leer  for  it  with  Oyfters,  thick  Butter,  Wine,  Spice, 
Horfe-radifti  and  Ginger,  a  few  Mufhrooms,  and  dice  in  a 
Lemon  ;.  draw  it  up  thick,  and  difh  your  Fifh,  and  lauce  it ; 

K  Garni  fh 
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Gamifh  with  fome  fmall  Slices  broil'd,  fry’d  Oyfters  and  dic'd 
Lemon. 

Lobsters  Roasted. 

TAKE  large  Lobders  alive,  and  crack  the  Shells  a  little  • 
tie  them  on  to  a  Broach,  and  lay  them  to  a  gentle  Fire  to 
road,  and  bade  them  with  Butter,  red  Wine*,  a  little  Vinegar,  or 
dice  a  Lemon  into  your  Bailing  ;  put  in  lvveet  Herbs  and  Onions, 
and  Pepper,  Salt  and  Nutmeg  ;  bade  them  very  often  as  they 
roaft,  and  when  they  arc  enough,  difh  them  ;  put  in  fome  of  the 
Bading  drawn  up  and  thicken’d  ;  take  an  Anchovy  and  put  in 
your  Difh,  and  fome  thick  Butter,  in  Saucers,  round  your  Difli* 

and  then  gamidi  with  Lemon,  and  ierve  it  away  hot. 

Fricassy  ^Lobsters.. 

TAKE  your  Lobders  after  boil’d,  and  take  the  Fifli  out  of 
^  the  Legs  and  Tails,  and  cut  it  into  Pieces  as  big  as  a  Nut¬ 
meg  ;  take  all  the  Infide  of  the  Body,  and  beat  it  up  with  a  little 
white  Wine  and  the  Juice  of  an  Orange,  and  a  little  Nutmeg  ; 
then  brown  a  Piece  of  Butter  of  a  golden  Colour  ;  cut  all  the 
frnall  Legs  into  Pieces,  and  the  Carcale  of  the  Body,  Shells  and 
all  ;  put  them  into  your  Butter,  and  tofs  them  a  little  ;  put  in 
fome  white  Wine  or  Claret ;  put  in  a  Faggot  of  Thyme  and 
Parfly  ;  lcaion  with  Pepper,  Salt  and  Nutmeg;  put  in  fome 
thick  Butter,  and  dove  them  up  ;  then  thicken  them  with  your 
Eggs,  and  dilh  them  ;  garnifla  your  Dilh  with  Lemon,  and  ferve 
away  hot. 


Fricassy 
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Fric  assy  of  Tenches. 

Tp  AKE  your  Tenches  and  draw  them,  and  fley  them,  and 
cut  them  in  Pieces  to  fricaffy,  and  fet  them  in  a  little 
Water  luke-warm  ;  then  brown  fome  Butter,  and  thicken  it  with 
a  little  Flower,  and  tols  up  your  Fifh  in  it  •  put  in  a  little  Li¬ 
quor,  and  a  Piece  of  Butter  ;  fcafon  with  Pepper,  Salt,  Nutmeg, 
Ginger,  Thyme  and  Parfly  minc’d,  an  Onion  Buck  with  Cloves; 
put  in  fome  Oyfters  fet,  fome  Mulhrooms,  a  few  Morel les  and 
Trouffics,  and  a  few  forc’d  Fifh  Balls,  and  an  Anchovy  or  two; 
let  it  ftove  a  while,  and  then  toft  it  up  thick  with  fome  thick 
Butter  and  the  Yolks  of  Eggs;  beat  in  Wine;  white  with  a  little 
Cream ;  di/h  it,  and  garnifh  with  Fifh,  Forc’d-meat,  Horfe- 
radifh  and  flic’d  Lemon. 


Pike  Barbacu’d,  or  Salmon, 

M  U  L  LETS, 


Barbels,  or 


*jp  AKE  your  Fifh,  and  fcale  them,  and  draw  them  juft  below 
the  Gill,  and  make  a  Forcing,  as  for  other  Fifh  as  before,  with 
Oyfters,  &c,  fill  the  Belly,  and  force,  here  and  there,  with  Oyfters 
all  over,  opening  the  Skin  •  feafon  ail  pretty  high  ;  then  butter 
a  large  Sheet  of  Cartridge  Paper,  turning  up  the  Edges  like  a 
Dripping-pan;  lay  it  on  a  Gridiron  over  a  Charcoal-hire,  not 
fierce,  and  let  it  broil  gently,  turning  it  pretty  often  ;  and  when 
enough,  difh  it,  and  make  a  Leer  for  it  with  fome  red  Wine,  thick 
Butter,  Anchovies,  Spice,  Herbs  and  Onions,  or  Shallot  and  a 
diced  Lemon ;  draw  it  up  thick,  and  fauce  your  Fifh  :  Garnifh 
with  Oyfters  in  Shells  and  flic’d  Lemon,  and  ferye  it  hot. 


Salmo  n, 
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Salmo  n,  Coll.ir  A  and  Roajled. 

rT^  AKE  a  Side  of  Salmon,  and  icale  it  clean  ;  then  make  a 
A  good  Forcing,  as  for  a  Tike,  or  other  Fifh,  as  is  before 
mention'd,  and  put  in  a  Lobfter  into  your  Forcing,  and  work  it 
up  pretty  ftiff  ;  walh  over  your  Salmon  with  the  Yolks  of  Eggs, 

and  lay  it  all  over  your  Forcing  pretty  thick,  and  walh  that  over 
with  Eggs  likewile  ;  then  roll  it  into  a  Collar,  and  bind  it  two  or 
three  times  about  with  a  Tape ;  walh  over  the  Outfide,  and  lcafon 
it ;  and  you  may  cither  roaft  it  on  a  Spit,  tying  it  on  with  Splin¬ 
ters,  or  put  it  in  a  Pan,  and  bake  it  in  the  Oven;  make  a  good 
Leer  with  Wine,  Spice,  Butter,  Anchovies,  Shrimps  and  Oyfters 
drawn  up  thick,  and  difh  it,  and  iauce  it,  and  lay  about  it  a 
Chine  of  Salmon  boil’d,  or  fome  lmall  Fifh  fry’d  ;  and  garnifli 
with  Horle-radifh,  fry’d  Farfly  and  Lemon. 

Pike,  or  Salmon,  or  Mullets,  or  Baubles, 

La  Caftrole. 

r  JA  AKE  your  Fifh ,  and  Icale  them,  and  clean  lc  them,  and 
draw  them  near  to  the  Gill  to  leave  the  Belly  whole  ;  make 
a  Forcing  with  Oyfters  let  and  bearded,  a  Lobfter,  an  Eel,  An¬ 
chovies,  Mufhrooms  pickled,  fome  Morelles,  not  cut,  but  in 
halves;  lcalon  with  Pepper,  Salt,  Nutmeg,  Thyme  and  Parfly 
minc'd,  an  Onion  or  Shallot,  lome  Horfe-radifh  grated, 
Jo  me  beaten  Ginger;  work  it  up  with  a  little  Cream,  grated 
bread,  and  the  Yolks  of  Eggs;  fill  their  Bellies  with  this;  then 
hack  vour  Fifti  about  an  Inch  one  Hack  from  another  to  the 
Bone,  and  make  Sea loning  for  them  with  Pepper,  Salt,  Nutmeg, 
Ginger,  Thyme  and  Parfly  minc!d,  and  put  to  this  Seafoning,  an 
Ounce  ol  L.ips  Pruu/Li  beaten  lmall  ;  walh  all  w  ithin  the  Hacks 
with  w  hite  W  ine- Vinegar  very  well,  and  then  ftrewr  in  your 

Seafoning 
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Seafoning  pretty  thick,  and  butter  a  Cloth  and  roll  it  in,  firft 
waftiing  it  over  with  the  Yolks  of  Eggs;  tic  it,  or  few  it  up 
clofe,  and  daub  it  over  with  foft  Clay,  and  bake  it  in  Embers, 
not  too  hot,  and  let  it  lie,  if  it  be  a  large  Fifh,  two  Hours ;  then 
take  it  out,  and  difh  it,  and  fauccit  with  a  Leer  made  with  Wine, 
Spices,  thick  Butter,  and  Anchovies :  The  Forcing  in  the  Belly 
you  may  mingle  with  the  Sauce  ;  you  may  garnifh  with  Oyfters 
in  Efcoliop-Shells,  Lemon  and  fry'd  Parfly  ;  and  the  Scaloning 
will  difTolvc  all  the  Bones  but  the  Head. 


Oysters,  Ragoujl  or  Fricajfyd . 

rr'  AKE  the  largcft  Oyfters,  and  fet  them,  and  pick  them 
clean ;  then  brown  fomc  Butter,  and  thicken  it,  and  tofs 
lip  your  Oyfters  ;  then  put  in  fomc  good  Gravy,  and  fome  red 
Wine  ;  leafon  them  with  Pepper,  Salt,  Nutmeg,  Thyme  and 
Parfly  minc’d,  and  put  in  an  Onion  ftuck  with  Cloves;  put  in 
fome  thick  Butter,  and  tois  them  up  thick  with  the  Yolks  of 
Eggs  and  a  little  Cream  :  If  you  would  have  them  white,  garnilL 
your  Difh  with  fry'd  Oyfters  and  flic’d  Lemon. 


Salmon,  Pike,  Carps,  nr  Fresh  Cod  in 

CORBULLION. 


IRST  fcale,  draw,  and  cleanfe  your  Fifli  very  well; 
then  lay  your  Fifh  into  a  Corbullion,  made  as  follows; 
Take  one  Part  Wine,  one  Part  Vinegar,  and  two  Parts  Water; 
fcafon  it  well  with  Salt,  whole  Pepper,  Cloves,  Mace  and  Ginger; 
put  in  fomc  Onions,  Horfe-radifh,  a  good  Faggot  offwcet  Herbs, 
and  a  few  Bay-leaves;  pour  this  cold  all  over  your  Fifh,  and  let 
there  be  enough  of  it  to  boil  it  in  ;  let  it  lie  an  Hour  in  this  Cor¬ 
bullion,  and  then  take  out  your  P'ifh,  and  fet  your  Corbullion 
on  to  boil ;  and  when  it  boils  up,  put  in  your  Fifh;  when  boil’d 

a  enoughs 
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enough,  take  it  out,  and  drain  it  well ;  difh  it,  and  lay  feme 
other  fmall  Fifh  about  it,  either  boil’d,  or  fry’d,  or  broil’d,  and 
garnifti  with  Horlc-radiih  and  flic’d  Lemon. 

Or/j  in  Armour  muft  be  boil’d  in  fitch  a  Corbullion,  but  not 

fealed  nor  waft’d,  nor  wip’d,  and  lent  up  in  a  pinch’d  Napkin, 
and  cover’d  with  another,  and  garnifh’d  with  Water-creffes  and 

Horfe-radilh,  and  fome  of  the  Sauce  that  follows,  put  in  China 

Cups,  and  fet  by.  This  following  Sauce  is  proper  for  all  Filh, 

boil’d  in  a  ftrong  Corbullion. 

T o  make  Sauce  for  any  Fish  hotYd  in  Corbullion. 

I R  S  T  brown  a  Piece  of  Butter,  about  a  quarter  of  a  Pound, 
A  of  a  golden  Colour;  thicken  it  with  fine  Flower;  put  in 
fome  red  Wine,  and  fome  Mace,  Cloves,  and  beaten  Ginger, 
fome  Onion  or  Shallot  minc’d,  a  Faggot  of  fwcct  Herbs,  half  a 
Dozen  Anchovies,  a  Lemon  cut  in  Dice,  fome  Horfe-radifh 
grated;  draw  all  this  up  together  with  good  Butter  very  thick, 
and  put  in  Oyfters  fet  and  bearded,  Shrimps  pick'd  and  wafh’d, 
fome  pickled  Mulhrooms,  and  at  laft  a  Spoonful  of  Catchup,  and 
draw  it  up  very  thick.  This  Sauce  is  proper  for  Turbct,  or  holy 
Bra,  or  Pearl,  or  Mullets,  or  Gurnets,  or  any  Filh  that  is  dreft’d 
high. 

Carps,  Steve  d  Brown. 

T  AKE  your  Carps,  and  fcale  them,  and  draw  them,  and 
lave  the  Blood  of  them,  with  a  little  red  Wine  beat  up 
with  it  to  keep  it  from  curdling  ;  wipe  your  Carps,  not  walh 
them,  you  may  juft  harden  the  Skin  of  them  in  brown  Butter,  and 
take  them  out,  and  wipe  off  the  Fat,  or  do  them  without  frying, 
either  \\  ay  will  do  :  Put  them  in  a  Stew-pan  that  will  handlomly 
hold  them,  and  put  fome  red  Wine  to  them,  and  fome  meager 

2  Gravy, 
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Gravy,  as  much  as  will  three  parts  cover  them  ;  Icafon  them 
with  Pepper,  Salt,  Cloves,  Mace  and  Ginger ;  ftrew  over  them 
Thyme  and  Parfly  minc’d,  fome  Onions  or  Shallot ;  put  in  fomc 
Anchovies,  fome  pickled  Muihrooms,  and  a  few  Capers  minc’d, 
fome  Horfe-radifh  grated,  and  two  or  three  Bay-leaves;  put  in  a 
Quart  of  Oyfters  bearded  and  fet ;  cover  it  over  clofe,  and  let  it 
ftove  while  tender  ;  then  brown  a  good  Piece  of  Butter,  and  thicken 
it;  put  in  the  Blood  of  the  Carps;  pour  over  the  Butter,  and 
lhake  it  together  till  thick  :  Dilh  it,  and  gamilh  with  the  Roes 
of  the  Fiih  and  Lemon. 

Carps,  a  la  Force - 

HP  A  KE  your  Carps,  and  fealc  them,  and  draw  them,  and 
A  fley  them,  and  take  off  the  Fifli  from  the  Bones,  leaving 
the  Bone  faft  to  the  Head  and  Tail ;  make  a  Forcing  of  the  Fifh 
with  Oyfters  fet  and  bearded,  and  a  few  Muihrooms,  and  mince 
it  fine  ;  feafon  with  Pepper,  Salt  and  Nutmeg,  a  little  Ginger, 
fome  Thyme  and  Parfly  minc*d,  and  a  little  Onion  or  Shallot; 
work  it  up  with  lome  Cream,  lome  grated  Bread,  and  the  Yolks 
of  Eggs ;  then  butter  a  Petit-pan  that  has  a  whole  Bottom,  lay. 
lome  of  your  forc'd  Filh  and  the  Bone  over  it ;  then  wafh  it  with 
the  Yolk  of  an  Egg,  and  lay  a  Row  of  Oyfters  bearded  roll'd  in. 
an  Egg;  then  lay  over  as  much  Forc’d-meat  as  will  make  your 
bones,  Head  and  Tail  into  the  Shape  of  your  Carp  again  ;  wafti 
them  over  at  laft  with  an  Egg,  and  bake  them  in  a  gentle  Oven, 
or  a  French  Oven,  not  too  hot  :  When  done,  difh  them  on  a 
pinch’d  Napkin,  and  cover  them  with  another,  and  garnifh  with 
Horfe-radifh  and  Water-creffes,  and  fend  fome  thick  Butter^ 
Anchovies  and  a  little  Catchup  drawn  together  and  put  it  in 
China  Cups  :  Serve  it  away  hot. 


Another 
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Another  Way  to  Force  Carps,  (?r  Tench. 

TAKE  your  Carps,  or  Tench,  and  Icale  them;  make  a 
Forcing  with  Oyfters,  an  Eel,  and  other  Ingredients,  as  for  your 
other  forc’d  Filh,  and  fill  their  Bellies  full  of  it ;  then  have  fomc 
large  Ovflers  fet,  and  feafon  them  with  Pepper,  Salt,  and  Nut¬ 
meg,  a  little  Thyme  and  Parfly  minc’d  ;  work  them  up  with  a 
little  grated  Bread  and  the  Yolk  of  an  Egg,  and  force  your  Fifti 
on  both  Sides  in  feveral  Places  between  the  Skin  and  the  Fifti, 
two  or  three  Oyfters  in  a  Hole  ;  lay  them  on  a  Petit-pan  butter’d, 
and  forc'd  Fifti  border’d  about  them,  and  wafli  them  over  with 
an  Egg  ;  lay  Butter  all  over,  and  bake  them  in  a  gentle  Oven, 
or  a  French  Oven,  and  make  a  Leer  for  them  with  red  Wine, 
thick  Butter,  Anchovies,  Horfe-radifh  and  Ginger,  and  put  to 
it  forae  of  the  Liquor  that  comes  out  of  the  Fifh  in  baking  : 
Difti  your  Fifh,  and  pour  the  Leer  over,  and  garnilh  withHorfc- 
radiih  and  Lemon. 

Soles,  Stew i  and  Fore d. 

T^AKE  your  Soles,  and  fcale  them  on  both  Sides;  draw 
them,  clean  them,  and  wafh  them  over  with  an  Egg,  and 
half  fry  them  ;  then  open  the  Middle  of  the  Back,  and  take  out 
all  the  Bone,  then  take  large  Oyfters  fet  and  feafon’d  with  Pep¬ 
per,  Salt,  and  Nutmeg,  Thyme  and  Parfly  minc’d  ;  and  work’d 
-  up  in  fome  grated  Bread  and  the  Yolks  ot  Eggs,  and  lay  them  into 
your  Soles  between  the  two  Sides ;  then  brown  a  Piece  of  But¬ 
ter,  and  thicken  it  a  little ;  put  in  fome  red  Wine,  fome  An¬ 
chovies,  an  Onion,  a  Faggot  of  iweet  Herbs;  feafon  with  Pep¬ 
per,  Salt,  Nutmeg  and  Ginger,  and  cut  in  the  Meat  of  a  Lobfter; 
ftove  it  a  little,  and  fhake  it  up  with  Butter  pretty  thick  ;  fqueeze 
over  a  Lemon,  and  difti  them,  and  garnilh  with  fry’d  Oyfters 
and  flic’d  Lemon. 
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Trouts,  with  Sorrel. 

'T'AKE  your  Fifh,  and  draw  them,  waft  them  and  boil  them 
**  off  in  a  Corbullion  ;  then  take  Sorrel  and  feald  it,  and 
mince  it  very  well;  then  draw  it  up  with  thick  Butter  and  An¬ 
chovies  ;  difh  your  Filh  upon  fome  Sippets  of  French  Bread,  and 
pour  the  Sauce  all  over  it,  and  garnifh  with  Horfc-radifh  and 
Lemon.  Mackerel  and  Flounders  may  be  drefs’d  the  fame  Way: 
But  the  common  Way  for  Mackerel  is,  after  boil'd,  to  make 
Sauce  with  thick  Butter,  Mint,  Fennel  and  Parfly  boil'd  and 
minc’d,  and  drawn  up  with  the  Butter  :  If  you  broil  them  whole, 
hack  them,  and  feafon  them  with  Pepper,  Salt  and  Nutmeg, 
fome  Mint  and  Fennel  minc’d,  and  grated  Bread,  and  waft  them 
over  with  Butter,  and  dredge  them  over,  and  fill  the  Hacks  full 
of  that  Seafoning,  and  broil  them  over  a  gentle  Fire,  and  fauce 
them  with  thick  Butter  drawn  up  with  an  Anchovy,  and  garnilh 
with  Lemon. 

Sal  t-F  ish,  with  Cream. 

np  A  K  E  good  Barrel-Cod,  and  boil  it ;  then  take  it  all  into 
Flakes,  and  put  it  in  a  Sauce-pan  w  ith  Cream,  and  ieaion 
it  w  ith  a  little  Pepper ;  put  in  a  Handful  of  Parfly  lealded,  and 
minc’d,  and  ftove  it  gently  till  tender,  and  then  ihake  it  together 
with  fome  thick  Butter  and  the  Yolks  of  two  or  three  Eggs,  and 
di/h  it ;  and  garnilh  with  poach’d  Eggs  and  Lemon  llic'd. 


L 


Fricassies, 
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F rica ssi es,  and  Made  Dilhes. 


A  Fricasst  0/  Chickens,  or  Rabbets,  White. 

AKE  vour  Chickens  or  Rabbet s,  and  cut  them  into  Pieces, 
pretty  fmall,  and  wafh  them  in  luke-warm  Water  very- 
clean  ;  th.cn  brown  a  Piece  of  Butter  Gold  Colour,  and  thicken  it 
with  a  little  fine  Flower  ;  then  tols  up  your  Chickens  in  that, 
and  then  put  in  lbme  clear  ftrong  Broth  *  feafon  it  with  Pepper^ 
Salt,  and  Nutmeg,  and  a  Piece  cf  Bacon  ftuck  with  Cloves,  a 
Faggot  of  fweet  Herbs  and  Parfly,  an  Onion  or  Shallot  •  put  in  a 
Piece  of  Butter  \  tols  it  up,  and  put  in  a  few  Morelles  and  Troufflcs, 
and  a  few  Mufhrooms,  and  an  Artichoke-bottom  or  two  cut  in 
Pieces ;  cut  in  a  Sweetbread  in  Dice,  and  let  it  ftove  gently  till 
tender,  then  tols  it  up  with  lbme  Yolks  of  Eggs  beat  up  in  white 
W  ine  and  a  little  Cream,  and  put  in  lbme  thick  Butter  and  then 
your  Eggs,  and  tols  it  up  very  thick,  and  garnilh  with  fry’d 
Sweetbreads  and  flic  d  Lemon. 

Any  J\  bite  is  made  the  lame  Way,  as  Lamb,  or  Veal, 

or  Sheeps  Trotters,  or  Sweetbreads,  or  any  White  Fowl. 

A  F  a.  1  c  a  s  s  y  of  Rabbets,  or  Chickens,  Brown- 

T  AKE  your  Chickens  or  Rabbets,  and  cut  them  in  Pieces,  as 
before,  and  wafh  them  in  warm  Water  very  dean  ;  then 
brewn  a  Piece  of  Butter,  and  thicken  it  with  fine  Flower,  and 
tols  it  up-  then  put  lbme  good  Gravy  into  it  ;  put  in  the  fame 
Ingredients  as  into  a  \\  hite  Fricafly  }  put  in  a  Piece  of  Butter, 
and  tofs  it  up,  and  let  it  (love  gently  till  tender  y  then  brown  a 

Piece 
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Piece  of  Butter  more,  and  thicken  it  with  a  little  Flower,  and 
put  it  into  your  Ericaffy,  and  tofs  it  up  thick  ;  Difh  it,  and  gar- 
nifh  with  fry’d  Parfly  and  flic’d  Lemon. 

Any  Brozv/J  FncaJJy  is  made  the  fame  Way,  as  Lamb,  or 
Veal,  or  any  other  Fowl. 


Mushrooms  Ragoiid ,  or  Fricajfy  d. 

HTAKE  you r  Mu fh rooms,  and  peel  them,  if  large  ;  if  But¬ 
tons  only,  cut  off  the  End  of  the  .Stalk,  and  put  them  in 
fair  Whiter,  and  give  them  a  Waft  ;  take  them  out,  and  drain 
them,  or  dry  them  •  then  take  a  Piece  of  Blitter  and  brown  it, 
and  thicken  it  with  a  little  Flower  and  put  in  your  Muftrooms, 
and  tofs  them  up,  and  let  them  over  a  gentle  Fire,  and  there  will 
come  Liquor  enough  from  them  to  ftove  them  ,  1'eafon  them  with 
Pepper,  Salt,  and  Nutmeg,  an  Onion,  and  fomc  Thyme  and 
Farfly  minc’d ;  ftove  them  a  quarter  of  an  Hour,  and  tofs  them 
up  with  a  little  thick  Butter. 


To  them  is  the  fame  Way,  only  at  laft  tofs  them  up 

thick  with  the  Yolks  of  Eggs  beat  up  in  a  little  white  Wine  and 
a  little  and  tofs  them  up  with  a  little  thick  Butter;  difh 

them,  andi-£afnifh  with  broil’d  Muftrooms  and  Lemon  :  To 
broil  them, fake  the  largeft  that  are  whole,  and  peel  off  the  Skin, 
and  feafon  them  with  Pepper,  Salt,  Nutmeg,  and  a  little  Thyme 
and  Parfly  minc’d,  and  a  little  grated  Bread  ;  fill  them  with  this^ 
put  over  fomc  Butter,  and  broil  them  on  a  butter’d  Paper,  and 
brown  the  Top  of  them  with  an  hot  Iron  ;  Garnift  with  thele,  or 
they  will  make  a  Plate  of  themielvcs. 


M  OREL  LE  S, 
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Morelles,  and  Trouffles. 

T  F  von  have  them  Green,  you  muft  cleanfe  them  from  the  Sand 
bv  \Wh;na  them,  and  brown  a  Piece  of  Butter  Gold  Colour, 

-  9  7 

and  ■  Y  :Nm  up,  and  their  own  Liquor  will  ftovc  them;  fealon 
them  c :/.y  \.:th  Pepper,  Salt,  and  Nutmeg,  and  an  Onion,  and 
a  little  minc'd  TarAv  ;  when  ftov’d  tender,  tofs  them  up  as  a  Fri- 
caffv,  v.tth  the  Yolk  of  an  Egg  and  a  little  white  Wine,  and  a 
little  Cream  and  thick  Butter^  and  lb  ferve  them  ;  and  you  may 
garni Ih  with  Lemon:  If  you  ulc  the  dry  ones,  you  muft  foak 
them  in  warm  Water,  and  ragouft  them  off  Brown  with  Gravy 
thicken’d,  and  fealon ’d  as  before  ;  or  you  may  tofs  them  up 
likewife  as  a  Fricafly,  with  the  lame  Ingredients,  White;  and 
the  large  ones  you  may  force  with  a  light  Forc’d-meat  of  a  Sweet¬ 
bread  lightly  lcalbn  \i  and  broil’d  in  a  butter’d  Paper,  roll’d  up 
and  ferv’d  in  the  Papers,  and  they  will  eat  very  well  thus;  but 
thev  muft  be  hrft  let,  and  then  forc’d. 

«r  / 


Forc’d. 

TZJ*  I  R  ST  make  fome  verv  large  Collops  of  a  Phillet  of  A  cal, 

and  hack  them  ;  double  them,  and  lard  one  Side  very  thick,  as 

you  lard  a  Scotch  Col  lop  ;  then  make  a  light  F'orc,d-meat  with 

Sweetbreads,  or  the  Brawn  ot  Chicken,  fbme  Marrow,  as  much 

more  of  that  as  Meat,  a  few  Mufhrooms,  a  little  Bacon  ;  and 

fealon  With  Topper,  Salt,  and  Nutmeg,  a  little  Thyme  and 

Parfly,  and  a  little  ('inion  or  Shallot;  work  it  lightly  up  with 

1' ^me  Cream  and  a  little  grated  Bread  ;  Ipiead  your  Collops  with 

the  larded  Side  downward  ;  wafh  them  over  with  the  Yolk  of  an 

Egg,  and  lav  your  Forc’d-meat  over  half,  and  turn  the  other 

half  over  which  is  larded;  pin  the  Side  and  each  End  with  fmall 

Scuers,  and  broil  them  on  a  butter'd  Paper,  firft  bailing  them 

with  the  Yolk  of  an  Egg,  and  a  little  thick  Butter  beat  up  toge¬ 
ther  : 
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thcr:  Proil  them  gently  ;  and  when  you  difh,  faticc  them  with 
good  Gravy  and  thick  Butter,  and  the  Juice  of  an  Orange,  and 
garnifh  with  Orange  or  Lemon. 

S  A  VOT  LET  of  VeALj  OY  LAMB. 

HPAKE  Coll  ops  cut  out  of  the  be  ft  of  a  Phillct  of  A  cal,  and 
A  lard  them,  but  not  too  thick  ;  then  fry  them  off  as  quick 
as  you  can,  and  brown  ;  then  take  eighteen  Egg s,  the  \\  hires 
but  of  half,  and  beat  them,  and  butter  them,  but  very  tender; 
put  a  Piece  of  Butter  in  a  Pan,  and  put  half  your  Eggs  into  the 
Pan,  like  an  Omelet ;  feafon  your  Eggs  ;  put  over  them  feme 
Heads  of  Afparagus  or  Letticc  lealded,  and  green  Peaic 
boil’d  ;  put  a  Sweetbread  dic'd  over,  and  a  few  Morcllcs ;  lay  on 
your  Collops,  and  the  reft  of  your  Eggs  over  them,  and  fry  it 
juft  to  harden  it ;  turn  it  upon  a  Pic-plate,  or  iome  fiich  Thing, 
and  put  it  in  the  Pan,  and  harden  it  a  little;  difh  it,  and  lauce 
it  with  good  Gravy,  thick  Butter  and  the  Juice  of  an  Orange, 
and  garnifh  with  flic’d  Orange. 

Padolets  of  F  O  W  L. 

r' I "  A  K  E  of  a  Capon,  Pullet,  Chicken,  Partridge,  or  Pheafmt, 
after  roafted,  the  white  Parr,  or  Brawn  of  the  Breaft,  and 
mince  it  very  fine,  with  as  much  more  Marrow  as  Flefh,  and 
beat  in  a  Mortar  a  quarter  of  a  Pound  of  Jordan  Almonds  very 
fine,  and  put  to  it  your  minc'd  Stuff,  and  feafon  ail  with  Pepper, 
Salt,  and  Nutmeg,  and  a  little  Thyme  and  Parfly  minc’d;  work 
it  up  with  grated  Bread,  Cream,  and  the  Volks  of  Eggs  ;  then 
take  Sippets,  or  Toafts  of  white  Kitchen-Bread,  and  loak  them 
in  Cream,  but  not  too  much  ;  butter  a  broad  Patty,  or  Mazarine 
well  in  the  Bottom  ;  lay  in  your  Toafts,  and  wafh  them  over 
with  the  Yolk  of  an  Egg  ;  then  lay  on  your  Forc'd-meat  in 

Heaps 
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Heaps  i cover  your  Toafts ;  wafn  them  over  with  an  Egg,  and 
bake  them  in  a  gentle  Oeen-  ani  when  done,  ftick  all  over 
them  bunch’d  Almonds  iplir,  and  garnilh  with  quarter’d  Oranges. 

Dot  b  l  r  Coll  ops  of  W  a  l,  Larded. 

f^Y  T  luge  (lollops  of  a  Fhiikt  of  Ycal  half  an  Inch  thick, 
hack  them  well,  and  lealon  them  on  both  Sides,  and  lard 
them  verv  thick  on  both  the  Sides  •  wafh  one  Side  with  the  Yolk 
i  fa:'.  Egg,  and  boil  them  gently  <  u  a  butter'd  Paper;  and  when 
they  are  enough,  di(h  then:,  and  lance  them  with  Gravy,  thick 
butter,  and  the  juice  of  an  Orange,  or  juft  clap  them  into  Gravy 
and  Putter,  an  1  tots  them  up  with  the  Yolk  of  an  Egg  and 
white  'W  ir.c,  and  a  little  minc'd  barfly,  and  garnifh  with  fry'd 
rarflv  and  Lemon. 


Cctlfts  a  laMainttnon',  of  Mutton,  or  Veal, 


or 


Pork. 


A  K  E.  a  Neck  of  either,  and  cut  the  Cutlets  very  thick, 
cicfe  by  each  Hone;  then  open  the  broad  Part  to  the  Bone 

thrush,  an j  force  it  with  a  lUht  Eorcd-mcat  not  fcaforul  too 

v  *. 

much.  ;  v.  alh  the  Hole  with  the  ^  oik  ot  an  Egg ;  put  in  ionic 
Pore. n^,  and  then  lard  it  through  with  leven  or  cisht  Tieces  of 

^  O 

Lard  ;  then  wafti  vour  Cutlets  over  with  Butter,  and  dredge 

•  7  O 

them  over  with  grated  Bread,  Pepper,  Salt,  and  Nutmeg,  and  a 
hrtlc  1  hvme  and  Parfly  minc'd  ;  then  roll  them  neatly  up  in 
v.  ..iu-  Fap.r,  and  broil  them  cn  a  butter’d  Paper,  or  roaft  them 
cn  a  Lark  Spit,  and  lervc  them  in  the  Papers  ;  fend  Butter, 

anC.  the  Juice  of  an  Orange  by  thcmlclvcs  in  China  Cups, 
*..«  g-riiun  w  it:  i  half  Oranges. 


Oyster- 
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Oyste  r-L  oaves,  or  O  y  s  t  r  r-B  read. 

% 

HP  A  K  E  your  Oyfters,  fit  them  and  beard  them,  brown  a 
*■“  Piece  of  Butter,  and  thicken  it,  and  tofs  them  up  into  a 
brown  Ragouff,  with  good  Gravy;  dice  a  Sweetbread  in  amongft 
them,  and  a  few  Morelics  cut  in  Pieces  ;  fir  ft,  let  and  feafon  them 
with  Pepper,  Salt,  and  Nutmeg,  1  hyme  and  Parfly  minc’d,  and 
a  little  Touch  of  Onion;  lquceze  in  a  little  Lemon,  and  tofs 
them  up  thick  with  the  Yolk  of  an  F,gg,  and  then  have  your 
round  fmall  French  Manchets ;  cut  a  three  lquare  Hole  in  the 
Bottom,  and  fcoop  out  the  Crumb  ;  fill  up  the  Loaf  with  the 
Oyfters,  and  put  the  fame  Piece  in  again  as  you  cut  out,  and 
vvafti  it  over  with  the  Yolk  of  an  Egg  and  a  little  Flower  to  make 
it  ftick,  and  fry  the  Loaves  crifp  in  clarify’d  Butter,  and  lb 
ferve  them  in  hot,  and  garnifh  with  Lemon. 

Lobsti:  r-L  oave  s. 

HP  AKE  the  Lobfters,  the  Fifh  out  of  the  Legs  and  the  Tails, 
**  and  pick  the  Body  ;  tofs  it  up  in  a  little  white  \\  ine,  after 
cut,  but  not  too  fmall,  and  a  little  good  Gravy,  a  few  Crumbs 
of  Bread  ;  and  lcalbn  with  a  little  Pepper,  Salt,  and  Nutmeg, 
and  a  little  Fennel  lcalded  and  minc'd  very  fine,  and  lo  tofs  it  up 
thick  with  the  Yolk  of  an  Egg,  and  fill  your  Loaves  as  Oyfter- 
Loavcs,  and  fry  them  luted  up  with  the  Yolk  of  an  Egg,  or 
Eels  :  Scoop  your  Loaves,  cutting  a  Piece  off*  at  the  Top,  and 
fry  the  Bread  in  clarify ’d  Butter  criip;  fill  up  your  Loaves,  and 
garnifh  with  the  Tops  and  Lemon.  Cray-Fifh  Loaves  are  made 
the  fame  \\  ay  ;  and  lo  ufe  Prawns  and  Shrimps. 


Has  h’d 
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So 

Hash’d  Loave  s  of  Fowl.  . 

'T*  AKE  the  brawny  Part  of  the  Bread  of  a  Capon,  or  Turkey, 
A  Chicken,  Phealant  or  Partridge }  after  roafted,  hafh  it 
in  thin  long  Slices  -  brown  a  Piece  of  Butter  gold  Colour,  and 
thicken  it  ;  put  in  Pome  good  Gravy,  and  fcalon  with  Pepper, 

.  Sal:,  and  Nutmeg  ;  put  in  a  whole  Onion,  juft  to  give  it  a  Fla¬ 
vour,  and  take  it  out  again  ftovc  it  a  little,  and  tois  it  up  with 
thick  Butter  and  a  little  fine  Flower:  Let  it  be  thick,  and  fill 
ycur  French  Loaves  as  you  do  Ovfter  Loaves,  and  lute  them  up, 
and  fry  them  in  clarify  *d  Butter  ;  or  ell'c,  cut  a  Piece  off  the  Top, 
and  lcocp  your  Loaves,  and  fry  them,  and  fill  them,  and  gamifli 

with  the  Tops  and  Lemon. 

Loaves  of  Testphali  a-H  a  m. 

rf  AKE  of  the  Lean  of  a  Ham  that  is  very  well  boil'd,  and 

mince  it  final  1,  with  as  much  more  Marrow  or  good  Becf- 
5uct  as  Ham  j  then  beat  it  in  a  Mortar,  and  lcafon  it  with  Pep¬ 
per,  Cloves  and  Mace,  a  little  Thyme  and  Parfly  minc'd,  and  an 
Onion  ■  work  this  up  with* grated  Bread,  the  Yolks  of  Eggs,  and  a 
little  (Yearn  -  then  take  your  Loaves  and  cut  a  Piece  out  of  the 
Bottom,  lcocp  them,  and  fry  them  in  clarify’d  Butter  ;  then  fill 
up  your  Leaves,  flop  them  with  the  Piece  again  ;  lay  a  Piece  of 
Veal  Caul  in  the  Bottom  ol’a  flat  Petit-pan  •  put  on  your  Loaves, 
the  Bottom  down,  and  wafh  them  over  with  the  Yolk  of  an  Egg 
and  thick  Butter  beat  together,  and  bake  them  gently  in  a  mode¬ 
rate  Oven,  and  gamifh  with  Lemon. 


Oyster 


/ 
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Oysters,  Sausages,  and  Andoolies. 

TP  A  K  E  large  Oyfters,  and  let  them  and  beard  them,  and 
A  take  lonie  Lean  of  a  Weflphalia-Ham  and  mince  it, 
and  beat  it  in  a  Mortar  to  a  Quart  of  Oyfters  }  take  half  a 
Pound  of  Ham,  mince  and  beat  with  the  Ham  three  quarters 
of  a  Pound  of  good  Beef-Suet  \  fcafon  it  with  Pepper,  Cloves 
and  Mace,  and  a  little  Salt,  lome  Thyme  and  Parfly  minc'd,  and 
a  little  Shallot  juft  to  give  a  Tafte  ;  work  it  together  with  lomc 
grated  Bread,  and  fill  it  into  Hog's  Guts,  either  final!  or  great, 
cleans'd,  and  make  either  Saufages  or  Andoolies  of  them  :  Tic 
them  at  the  Ends,  and  they  will  keep  a  Week  ;  warm  them  in 
Water,  and  broil  them  as  you  do  Andoolies,  and  fo  ferve  them 
to  the  Table. 


Travelling  Loaves. 

HP  A  K  E  Chickens  or  Pullets,  Pheafants  or  Partridges  or  Rab¬ 
bets,  and  a  Neck  of  Mutton  or  Lamb,  and  roaft  it  off  cold, 
and  cut  your  Fowl  in  Joints,  and  your  Mutton  into  Cutlets  \  take 
large  French  Loaves  of  three  Pence  apiece,  or  other  Bread ;  cut 
a  Hole  in  the  Top,  and  fcoop  out  moft  Part  of  the  Crumb  \  you 
may  put  Fowl  into  one  Loaf,  Mutton  or  Lamb  into  another 
a  Salad-Mogundy  into  another,  and  flic'd  Ham  and  Tongue  into 
another,  putting  a  little  Salt  in  a  Paper  with  your  frclh  Meat : 
And  as  you  travel  you  may  cat  any  where  on  the  Road  in  your 
Coach,  carrying  lome  Bottles  of  Drink  like  wife  j  lo,  in  hafte,  you 
may  eat  on  the  Road  without  /laying  by  the  Way. 
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Fricassy  of  Eggs. 

AKE  Eggs,  and  boil  them  hard,  but  not  too  hard  ;  blanch 
them,  and  quarter  the  Whites,  and  take  the  Yolks  out 
whole  ;  then  cut  the  Yolks  in  halfs,  and  brown  a  Piece  of  Butter 
gold  Colour,  and  thicken  it  a  little ;  put  to  it  fbme  good  Gravy  \ 
then  put  in  your  Eggs,  and  leafon  them  with  Pepper,  Salt,  and 
Nutmeg,  a  little  Thyme  and  Partly  minc’d,  and  a  little  Onion } 
dove  them  up  a  little  while,  and  then  (hake  them  together  gently 
with  lome  thick  Butter,  the  Yolk  of  two  or  three  Eggs  beat  up 
in  a  little  white  Wine ;  fhake  them  thick,  and  difh  them,  and 
garnilh  \\  ith  dic’d  Lemon. 


Eggs  a  la  Switz. 

rp  A  K  E  the  Yolks  of  a  Dozen  Eggs  whole  from  the  Whites, 
poach  them  in  white  Wine  and  Salt ;  then  have  fealded 
Spinach  minc’d,  and  tofs  it  up  with  a  little  Cream  and  thick 
Butter,  and  the  Yolk  of  an  Egg  or  two  to  bind  it  a  little  \  feafbn 
it  with  Pepper,  Salt,  and  Nutmeg,  and  fqueeze  in  the  Juice  of 
an  Orange  \  lay  it  hot  in  your  Difh  lay  the  Yolks  of  Eggs  over 
it,  and  wafh  them  over  with  the  Yolk  of  an  Egg  and  thick 
Butter  beat  together,  and  dredge  them  over  with  the  Rafpingsof 
a  French  Manchet,  and  give  it  a  Brown  over  with  an  hot  Iron^. 
and  dick  fry’d  Toads  between  the  Eggs :  Garnifh  with  Orange 
or  Lemon. 


Eggs  la  Hugonot. 

* 


T  AKE  good  Gravy  and  put  in  a  Silver  Difh,  and  poach  your 
Eggs  in  it  ^  grate  over  lome  Nutmeg,  a  little  Pepper  and 
Salt,  and  brown  them  over  with  an  hot  Iron  ^  garnifh  with 


Lemon. 


Omelet 


8* 
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Omelet  of  Eg  g  s. 

TAKE  eighteen  Eggs,  the  Whites  of  halfj  and  beat  them 
up  well  together;  feafon  them  with  Pepper,  Salt,  and 
Nutmeg,  and  a  little  Par/ly  and  green  Onion  minc'd  ;  put  a 
Piece  of  Butter  in  a  fmall  Frying-pan,  and  warm  it,  and  put  in 
the  Eggs,  and  as  they  harden,  turn  over  the  Edges,  and  raife 
the  Bottom  with  your  Knife  that  it  may  harden;  do  not  fry  it 
too  hard,  and  hold  the  Top  of  it  to  a  hot  Fire,  or  give  it  a  little 
Brown  with  a  hot  Iron;  you  may  likewifo  mince  Clary  and  put 
to  your  Eggs ;  you  may  alfo  fet  them  as  you  do  butter’d  Eggs, 
but  very  tender,  and  fry  them  very  quick ;  fqueeze  over  an 
Orange,  and  garnilh  with  Oranges  cut  in  Quarters,  and  ferve 

it  hot. 

Omelet  of  Asparagus. 

'TAKE  eighteen  or  twenty  Eggs,  half  the  Whites,  and  beat 
them  as  before,  and  feafon  with  the  fame ;  boil  off  your 
Afparagus,  and  cut  off  the  Heads  and  fave  them,  cut  off  as  far 
as  is  tender,  and  cut  it  in  fmall  Pieces,  and  put  it  into  your 
Eggs ;  then  fet  your  Eggs  a  little,  not  too  hard,  and  put  Butter 
in  a  Pan  :  Put  in  half  your  Eggs,  and  lay  all  the  Heads  of  the 
Afparagus  over  them  ;  then  put  over  the  reft  of  your  Eggs,  and 
fry  it  gently  to  harden  it,  and  turn  it  on  a  Plate,  and  harden 
the  other  Side:  You  may  fauce  this  with  a  little  thick  Butter  and 
Gravy  and  the  Juice  of  an  Orange,  and  garnilh  with  quarter'd 

Orange. 

Omelets  of  Flesh,  with  Sweetbreads.' 

TAKE  twenty-four  Eggs,  the  Whites  of  half,  and  beat  them 
^  very  well;  feafon  them  as  before:  Take  three  Veal  Swcet- 

‘  breads  and  fet  them  ;  cut  two  into  thin  Slices,  and  dip  them  in 

M  a  an 
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an  Egg,  and  fry  them  ;  cut  the  other  fmall  and  mingle  with 
your  Eggs  ;  let  your  Eggs,  and  divide  them,  and  put  half  into 
your  Pan ;  lay  on  your  Sweetbreads,  and  leafon  them,  and  put 
feme  Heads  of  Afparagus  over  them,  and  a  few  Morel les  let  and 
minc'd,  not  finall ;  lay  over  a  few  Piftachoe-Nut  Kernels,  and 
put  over  the  reft  of  your  Eggs,  and  harden  both  Sides,  and  dilh 
it,  and  fauce  with  good  Gravy,  thick  Butter,  and  the  Juice  of  an 
Orange,  and  garnilh  with  quarter'd  Orange. 


O  l  a  v  e  s  of  Y  e  a  l,  Savoury. 


t 


\KE  of  a  good  Phillet  of  Veal,  and  cut  large  Collops,  not 
too  thin,  and  hack  them  very  well ;  then  vvalh  them  over 
with  the  Yolk  of  an  Egg;  then  lay  over  a  good  Row  of  Forc'd- 


T 


them 


walh 


with  a  Sheet  of  larding  Bacon  :  Tie  them  round,  if  you  roaft  the: 


walh 


Lemon 


lauce  thei 
Orange. 


thick  Butter,  good 


Another  hi  ay  hj 


TO  lay  over  your  Forc’d-meat;  firft  lard  your  Collops,  and 
lay  a  Row  of  large  Oyfters  ;  and  then  roll  them  up,  and  roaft 
them  or  bake 


them 


Mulhrooms 


Botton 

Orangi 


garnilh  with  fry 


Tu RKALE  T 
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Turkalet  0/R1CE. 

'T'AKE  a  Pound  of  Rice,  and  boil  it  tender,  and  then  ftrain 
the  Liquor  from  it*  feafon  with  Pepper,  Salt,  and  Nut¬ 
meg,  and  work  it  together  with  the  Yolks  of  half  a  Dozen 
Eggs ;  butter  a  flat  Sauce-pan  or  Petit-pan  with  a  whole  Bottom  • 
lay  in  half  your  Rice;  then  cut  two  Chickens  into  Quarters,  and 
break  the  Bones,  and  tols  them  up  with  a  little  brown  Butter 
and  Broth,  and  feafon  them  as  a  FricafTy,  and  ftove  them  till 
three  Parts  ready  ;  then  lay  in  Rows  on  your  Rice,  fome  Afpa- 
ragus  fealded  in  Lengths,  two  or  three  Inches  long ;  lay  a  few 
thin  Slices  of  Bacon,  a  Sweetbread  flic’d,  a  few  Morelles  and  fome 
Forc'd-meat  and  hard  Eggs ;  then  lay  on  your  Chickens,  and 
feafon  all ;  put  over  fome  Butter,  and  lay  on  the  reft  of  your 
Rice,  and  dole  it  round  the  Edge  with  the  Yolk  of  an  Egg, 
and  bake  it ;  and  when  done,  turn  it,  the  Bottom  upward ;  cut 
a  Hole,  and  fauce  it  with  good  thicken'd  Gravy  and  the  Juice 
of  an  Orange,  and  garnifh  with  Petit-patties  and  Lemon. 


Rockampuff,  with  Capon,  Pullet,  Turkey,  or 

other  Fowl. 


TPAKE,  after  roafted,  all  the  brawny,  white,  and  flelhy 
x  Part  of  your  Fowl ;  mince  it,  when  taken  of£  very  fmall  : 
Take  the  beft  of  the  Joints  and  Bones,  and  cut  them  in  Pieces,  and 
ragouft  them  in  good  Gravy;  put  to  them,  a  few  Morelles  and 
Mufhrooms,  and  an  Artichoke-bottom  cut  in  Pieces ;  feafon  with 
Pepper,  Salt,  Nutmeg,  an  Onion,  and  a  Faggot  of  Sweet-herbs ; 
fheet  the  fame  Difh  you  ferve  it  in  with  PufF-Pafte  ;  raife  a  Bor¬ 
der  of  hot  Butter-Paftc  in  the  Infide  three  or  four  Inches  high  : 
Firft  put  in  your  Ragouft,  and  over  that  lay  a  Row  of  large 
Oyfters  dipp'd  in  Eggs,  and  feafbn'd  with  Pepper,  Salt,  Nut- 


$6  cTbe  Complete  Practical  Cook, 

meg,  Thyme  and  Tardy  minc’d,  and  a  little  grated  Bread ;  then 
tols  up  your  minc'd  Fowl  with  good  Gravy,  thick  Butter,  and 
the  Yolk  of  an  Egg,  feafbn’d  with  Pepper,  Salt,  and  Nutmeg : 
Put  it  over  the  Oyfters,  and  drew  over  it  lome  Rafpings  of 
French  Bread,  to  the  Thicknefs  of  a  quarter  of  an  Inch ;  then 
uke  thick  Butter  and  beat  h  up  with  the  Yolk  of  an  Egg  or 
two,  and  with  a  Brulh  drop  it  all  over  in  Rings  till  quite  cover’d  j 
paper  your  Border  round,  and  bake  it ;  and  when  done,  ferve 
it  away  hot  to  the  Tabic  :  Squeeze  over  an  Orange, 

Pulp  a  toon,  *u;itb  Squabs  or  Larks  3  or  fmall  Chickens 
<zr ith  Squabs  or  Larks  :  Ulrich  may  be  alfo  made  with 
nzhole  Chickens  cut  into  Quarters. 

T7 1 R  S  T,  truls  your  Squabs  to  boil,  and  draw  your  Larks, 
***  and  cut  off  the  Legs  }  brown  fome  Butter,  and  thicken  it  a 
little,  and  ragouft  off  your  Fowl  with  good  Gravy  3  feafon  it 
pretty  high ;  put  in  Pallats,  Sweetbreads  dic’d,  Artichoke- 
bottoms,  fome  Morelles,  Trouffles  and  Mufhrooms  :  Tols  it  up 
pretty  thick,  and  let  it  cool  a  while  3  then  take  a  flat  round 
Sauce-pan,  the  Bignefs  of  the  Dilh  you  defign  it  for,  and  butter 
the  Bottom  3  then  lay  in  leven  or  eight  fine  Slices  of  middling 
Bacon,  or  Weftphalia-Ham  :  then  Iheet  the  Pan  with  Forc’d- 
meat,  pretty  thick  3  then  lay  in  feme  fealded  Lettice  cut  in 
Quarters,  and  between  lbme  Piftachoe-Nuts  and  the  Yolks  of  hard 
Eggs  cut  in  Halves  3  then  put  in  your  Ragouft,  and  a  few  Cocks¬ 
combs  with  it  3  dole  it  with  another  Sheet  of  Forc’d-mcat,  and 
bake  it  in  a  gentle  Oven,  waffling  it  over  with  an  Egg :  When 
bak’d,  fauce  it  with  good  Gravy,  thick  Butter,  and  the  Juice  of 
an  Orange  3  cut  a  little  Hole,  after  you  have  turn’d  it  the  Bottom 
upward  3  put  in  the  Leer,  and  garnilh  with  Reloles  and  Lemon, 

* 


P  O  W  D  0  s 


Tbs  Cmphte  Practical  Cook. 


Powdoe  of  Flesh,  ‘with  Squab-Pigeons,  f, mall 

Chickens,  or  young  Rabbets. 

rps  A  K  E  your  Squabs  or  Chickens,  and  trufs  them  to  bake ; 

your  Rabbets  you  muft  cut  in  Pieces ;  lard  them  with  fmall 
Lard  on  the  Breafts,  and  pafs  them  in  a  Pan,  or  roaft  them  off 
quick ;  then  lhect  the  Difh  you  defign  to  fend  them  in  with 
PufF-paftc,  and  raife  a  Border  of  good  Forc'd-meat  in  the  Infide 
the  Rim  of  your  Difh  three  or  four  Inches  high  and  pretty  thick  ; 
lay  in  your  Fowl  or  Rabbets ;  lay  over  them  fome  large  Oyftcrs, 
fome  Sweetbreads  flic'd,  lome  Chefnuts  blanch'd,  lome  hard 
Eggs,  and  fome  Slices  of  good  Bacon  or  Ham,  and  feme  Lettice 
fealded  and  quarter'd  •  lay  over  fome  Butter,  and  on  that  a  Veal 
Caul,  and  bake  it  open  ;  when  done,  take  off  the  Caul  and  the 
Fat,  and  make  a  Ragouft  or  Coolio  with  good  Gravy  thicken’d 
put  in  a  Sweetbread  minc'd,  fome  Cocks-combs  cut  in  Pieces,, 
and  a  few  Mufhrooms,  and  leafon  all ;  head  it,  and  fhake  it  to¬ 
gether,  and  ferve  it;  fqueeze  over  a  Lemon  or  Orange. 

Powdoe  of  F  i  s  h,  with  Salmon,  Trouts,  Carps, 

Tench  or  Eels. 

'TAKE  your  Fifh,  and  fcale  it,  and  clean  it;  cut  it  in 
Pieces,  not  too  fmall,  and  dry  it,  and  wafli  it  over  with  an 

Egg,  and  juft  crifp  it  off  in  a  Pan  in  clarify'd  Butter;  take  it 
out  and  drain  the  Fat  from  it ;  fhect  a  Difh  with  PufF-paftc,  and 
raife  a  Border  of  Fifh  Forc'd-mcat  within  the  Rim  of  your  Difh 
three  or  four  Inches  high  and  pretty  thick  ;  lay  in  your  Fifh, 
and  fcafon  with  Pepper,  Salt,  Cloves,  Mace,  Ginger,  Thyme 
and  Parfly  minc'd,  and  a  little  Onion;  and  fome  Horfe-radifh 
grated  ;  lay  in  large  Oyfters  roll’d  in  Eggs  and  feafon’d,  fome 

forc'd  Filh  Balls,  fome  Mufhroom  Buttons,  and  a  few  Capers 

minc'd ; 
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minc’d  ;  cover  it  with  Butter,  and  bake  it  in  a  gentle  Oven  ; 
when  done,  take  off  the  Fat,  and  put  on  the  Milts  and  Livers  of 
your  Filh,  which  you  may  boil  *  then  make  a  Leer  with  a  little 
red  Wine,  fomc  Anchovies,  a  Lobfter  minc'd,  and  the  Infidc  put 
in,  and  fome  Shrimps,  and  dice  in  a  Lemon,  and  draw  it  up 

thick  with  fome  thick  Butter,  and  ferve  it  with  this  Leer,  head¬ 
ing  it  all  over ;  put  over  fome  llic’d  Lemon. 

Pigeons/;;  L  e  t  t  i  c  e. 

TP  A  K  E  Squab-Pigeons,  and  truls  them  clofe  to  boil ;  let  them 
A  h^lf  ready  ;  put  a  Piece  of  Forc’d-meat  into  the  Bellies  of 
them,  and  open  a  hard  Cabbage-Lettice  ;  cut  out  a  little  of  the 
Middle,  juft  feald  it,  and  put  your  Squabs  in ;  eight  will  make 
a  little  Dilh  :  Tie  the  Lettice  round,  and  ftove  them  in  ftrong 
clear  Broth  rill  enough  ;  ftove  fome  Rolls  of  Forc'd-meat,  and  a 
Piece  of  fine  Middling  Bacon ;  put  boil'd  Parlly  and  Butter  in 
the  Bottom  of  your  Dilh ;  lay  on  your  Pigeons  in  the  Lettice  ; 
lay  Forc’d-meat  quarter'd  between  ;  lay  Slices  of  Bacon  round, 
and  gamilh  with  Lemon. 

Pigeons  ala  Force. 

^Jake  Squab- Pigeons,  and  truls  them  to  boil  or  bake  •  fill  their 
Bellies  after  let  half  ready,  with  Oyftcrs  roll’d  in  Eggs  and 
fealbn'd ;  then  cover  them  all  over  with  Forc’d-meat ;  bard  each  with 
a  Sheet  of  larding  Bacon,  and  wafoing  them  over  with  the  Yolk  of 
an  Egg ;  or  you  may  do  them  without  barding  ;  or  you  may 
lard  your  Squabs  through  with  feafon’d  Lard  before  you  in- 
clofe  them  ;  either  Way  will  do,  and  be  very  good  :  Make  a 
Ragouft  of  Sweetbreads,  .Oyfters  and  Cocks-combs,  and  lay  in 

the  Bottom  of  your  Dilh ;  lay  fome  Forc’d-meat  or  fry'd  Sweet¬ 
breads 


t 
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breads  between  ;  garniih  with  flic’d  Lemon  or  Orange  :  You 
muft  bake  them  in  a  gentle  Oven,  or  French  Oven, 

Pigeons  Comport. 

rpAKE  young  Pigeons,  cleanfe  them,  and  break  the  Bones, 
and  trufs  them  to  boil ;  lard  them  all  over  the  Breaft,  and 
jay  them  in  a  Sauce-pan  with  a  Piece  of  Butter  ;  cover  them,  and 
fet  them  over  a  gentle  Fire,  and  let  them  work  themfclvcs  into  a 
golden  Colour,  fometimes  turning  them  ;  then  take  them  from  the 
Fat  and  dry  them;  brown  a  Piece  of  Butter  gold  Colour,  thicken 
it  a  little  ;  put  to  it  fome  good  Gravy  and  a  little  red  Wine; 
feafon  with  Pepper,  Salt,  Nutmeg,  an  Onion  and  a  Faggot  of 
Sweet-herbs,  and  a  Bay-leaf  or  two ;  fqueeze  in  fome  Lemon, 
and  ftove  them  down  till  tender;  then  tofs  them  up  with  a  little 
thick  Butter;  make  a  Ragouft  of  Sweetbreads  and  Cocks-combs, 
and  the  Heads  of  Afparagus  or  Artichoke-bottoms  cut  in  Pieces, 
and  lay  in  the  Bottom  of  your  Difh,  and  lay  your  Pigeons  over  ; 
lay  Forc'd-meat  fry'd  between  each  Pigeon,  and  garniih  with 
Refoles  of  Forc'd-meat  and  Lemon. 

Sheeps  tongues  are  ragou'd  the  fame  Way  :  You  may  do  the 
one  half  plain,  the  other  larded. 

Butte  r/d  Chickens. 

HPAKE  fine  fmall  white-leg'd  Chickens,  and  trufs  them  to 
boil,  and  boil  them  as  white  as  you  can :  When  they  arc 
juft  ready,  take  them  up  and  cut  them  to  Pieces  in  Joints;  then 
have  a  good  deal  of  Parfly  boil'd  and  minc'd  put  to  them,  and 
the  Livers  minc'd;  put  a  good  deal  of  thick  Butter,  and  a  little 
Pepper  and  Salt,  and  tofs  them  up  thick  together  ;  put  two  or 
three  Spoonfuls  of  the  Broth  to  them,  and  tofs  them  up;  if  they 

N  be 
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be  not  thick  enough,  put  in  the  Yo’k  of  an  Egg,  and  fqueeze  a 
little  Lemon :  Garnifh  with  fealded  Parfly  and  Lemon. 


Hash'd  Cato  ns.  Pullets,  Turkeys,  Phea¬ 
sants,  Partridges,  or  Rabbets* 

‘DROWN  a  Piece  of  Butter  gold  Colour,  and  put  to  it  fine 
clear  Gravv  ;  hafh  the  brawny  and  flefhy  Part  of  your  Fowl 

verv  triin  and  l'mall,  and  put  it  to  your  thicken'd  Gravy;  feafon 
with  a  little  Pepper,  Silt  and  Nutmeg,  a  whole  Onion,  and  a 
Bundle  of  Thyme  and  Parfly  ;  fiovc  it  a  little,  and  take  that  out 
again  :  Put  in  the  fhull  Bones  of  your  Fowl,  and  hack  and  broil 
the  Legs  ;  tofs  up  your  Hafli  with  lomc  thick  Butter,  and  the 
juice  of  an  Orange  or  Lemon  ;  let  it  be  thick,  and  difh  it  on 
Sippets,  and  lay  your  lmall  Bones  and  Legs  about  it,  and  garnifh 
with  Lemon  or  Orange. 

Pig’s  Pettitoes  RagoucL 


rT  A  K  E  the  Fettitoes,  after  they  are  well  cleanfed,  and  boil 
them  tender;  boil  the  Appurtenances  likewile,  and  mince 


them  very  final  1 ;  brown  a  Piece  ot  Butter  gold  Colour,  and 
thicken  it  ;  put  to  it  good  Gravy  ;  fplit  the  Pettitoes,  and  put 
them  and  the  Hafh  in  together  :  Sealon  with  Pepper,  Salt,  and 
Nutmeg,  lomc  Thvme  and  Parfly  minc’d,  and  an  Onion  or 
Shallot  ;  fiovc  it  up  a  while  together;  tols  it  up  with  fome  thick 
Butter  and  a  little  Flower,  and  fqueeze  in  an  Orange ;  difh  it  on 
Sippets  of  French  Manchct,  and  garnifh  with  flic’d  Lemon  or 


Mari  a- 


>  • 
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Marianate  Chicken’s, 

'TAKE  your  Chickens,  and  cut  them  in  Quarters;  break  their 

Bones;  or  Pigeons  in  Halves,  or  Rabbets  in  Pieces  :  Lav 

«/ 

them  in  a  Brack  made  with  white  Wine  and  Vinegar,  w  hole  Pepper, 
Salt,  Cloves,  Mace  and  Ginger,  iome  flic'd  Lemon,  ibme  Sweet- 
herbs  and  Onions,  or  two  or  three  Cloves  of  Garlick,  and  lome 
Bay-leaves;  let  them  lie  in  three  or  lour  Hours ;  Brown  a  piece 
of  Butter;  thicken  it,  and  put  to  it  good  Gravy,  and  ragoufl  it 
with  a  few  Forc'd-mcat  Balls,  a  Sweetbread,  and  a  few  Cocks¬ 
combs ;  Hove  it  till  tender:  Dry  the  other  Half,  and  dredge 
it  as  you  do  a  Cuttlct,  and  broil  it,  or  make  a  Batter  with  Lggs, 
and  fry  it ;  dilh  the  other,  and  lay  that  round :  Garnilh  with 
fry’d  Parfly  and  Lemon. 

Fricassy  la  Granule,  or  Fricassy  of  Frogs 

or  Snails. 

AKE  of  the  fine  bright  yellow  Frogs  that  arc  near  Springs 
and  clear  Brooks,  fley  them  ;  take  only  the  Hind-quarters, 
cut  off  the  Feet,  and  put  them  into  Water  and  Salt  for  half  an 
Hour;  take  them  out,  and  put  them  into  feme  luke-warm 
Water;  then  brown  a  Piece  of  Butter  gold  Colour,  thicken  it, 
and  tols  off  your  P'rogs ;  and  then  put  in  fiome  good  bioth,  and 
feafon  with  Pepper,  Salt,  and  Nutmeg,  a  Faggot  of  Sweet-Pahs, 
an  Onion,  and  a  Slice  of  Bacon  Ituck  with  Cloves;  you  may  put 
in  a  few  Mu  fh  rooms,  Morelles  and  Trou files,  or  not  :  Stove  it 
till  tender,  and  then  tofs  it  up  with  the  Yolks  of  Eggs  beat  up 
in  white  Wine,  iortie  thick  Butter,  and  Ionic  1  aided  Parfly 
minc'd;  tols  it  up  thick,  and  garnilh  with  fry’d  Parfly  and 
Lemon. 


When 
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When  you  make  the  Fricafly 


uft  be  Garden 


Shells, 


good  deal  of  Salt  to  them,  and  fome  Small-becr,  and  they  will 
work  out  all  their  Filth  :  Set  them,  and  pick  off  their  Shells 


clean,  and  frically 
Cream. 


a  little 


Ramkins  of  Capons,  or  Turkey,  or  Pheasant, 

or  other  Sort  of  White  Fowl. 


A  K  E  the  brawny  white  Part  of  your  Fowl,  and  mince  it, 
^  and  beat  it  in  a  Mortar  with  as  much  Parmafan  Cheefe  or 
^ood  Chefhire }  beat  in  a  little  grated  Bread,  ^nd  put  in  a  little 
Cream,  and  the  Yolks  of  two  or  three  Eggs ;  make  Toafts  of 
Bread,  French  is  beft,  and  toaft  them,  and  lay  this  Stuff  over 
them  ;  work  it  up  with  a  little  Pepper  and  Nutmeg ;  put  them 
in  a  Patty-pan,  and  toaft  them  over  with  an  hot  Iron  till 
enough. 

Another  JVay  rsy 

T O  make  them  of  Fowl  and  mild  thin  Cheefe  :  Beat  and 
order  as  before,  and  fealon  with  Sugar,  Sack  and  Cinnamon 
work'd  up  with  Eggs  and  Bisket,  or  grated  Bread  and  plump'd 
Currans,  and  put  on  Toafts  as  the  other. 


Cardoones  la  From  age,  or  with  Cheefe. 


I R  S  T  boil  off  your  Cardoones  very  tender,  and  then  ragouft 
them  off  brown  in  good  Gravy  y  tols  them  up  very  thick, 
and  diih  them,  but  feafon  them  pretty  high  with  Pepper,  Salt, 
and  Nutmeg,  a  Faggot  of  Sweet-herbs  and  iomc  Garlick,  if  not 

Onions 
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Onions  or  Shallot ;  and  when  diih'd,  ftrew  over  fome  Parmafan 
Cheefe,  and  brown  it  with  an  hot  Iron,  and  ferye  it. 


Attlhts  of  Fat  Livers. 


T'AKE  fat  Livers  of  Turkeys,  or  Capons,  or  Pullets, 
A  Take  the  Livers,  cut  them  in  two,  or  double  them ; 
you  muft  have  handfome  Skures  of  a  pretty  Length ,  and 
you  muft  have  large  Oyfters  fet  ;  then  take  your  Livers  and 
Oyfters,  and  roll  them  in  Eggs,  and  then  dredge  them  with 
Pepper,  Salt,  Nutmeg,  Thyme  and  Parfly  minc’d,  and  Bread 
grated,  fo  broach  them  on  the  Skures  ;  firft  two  or  three  Oyfters, 
and  then  a  Liver  ;  then  Oyfters,  and  then  a  Livery  then  two  or 
three  Oyfters  more,  and  that  will  ferve  for  one  Skure ;  fix  is 
enough  for  a  Plate:  Broil  them  on  a  butter'd  Paper,  and  fauce 
with  good  Gravy,  the  Juice  of  an  Orange,  and  fome  thick 
Butter,  and  garnilh  with  Orange  or  Lemon. 


Atuetoon  of  Livers* 


'TAKE  fat  Livers  of  Turkeys  or  Capons,  and  take  large 
Oyfters,  fet  them  and  heard  them  •  take  fome  Lumps  of 
Marrow,  and  wafti  thefe  with  the  Yolks  of  Eggs,  and  feafon  them 
with  Feppcr,  Salt,  Nutmeg,  Thyme  and  Parfly  minc'd  ;  then  ihcet 
a  Petit-pan,  or  rather  the  Dilh  you  bake  it  in,  with  Puff-pafte,  and 
raifc  a  Border  of  Forc’d-meat  in  the  Rim  of  your  Difh  three  or 
four  Inches  high  ;  lay  firft  in  your  Livers,  then  your  Oyfters 
ever  them,  then  your  Marrow,  and  then  a  Row'  of  Cocks¬ 
combs;  take  a  few  blanch'd  Almonds,  and  beat  them  in  a  Mor¬ 
tar  ;  mince  a  Sweetbread,  and  tofs  the  Almonds  and  that  lip  in  a 
little  Gravy,  and  thicken  it,  and  pour  all  over  them ;  then 
ftrew  over  the  Rafpings  of  French  Bread  half  an  Inch  thick, 
and  drop  all  over  thick  Butter  beat  up  w  ith  the  Yolk  of  an  Egg 


or 
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or  two  till  it  is  cover'd  all  over  very  thick  :  Bake  it  in  a  gentle 
Oven,  and  ferve  it. 


Asparagus,  or  Artichokes  in  Cream. 

T'AKE  your  large  Afparagus,  and  cut  them  in  Pieces,  half 
A  an  Inch  long,  as  far  as  they  are  green  j  then  ftovc  them 
in  clear  ftrong  Broth  till  crilp  and  tender ;  fealon  them  with 
Pepper,  Salt,  and  Nutmeg  and  a  little  Onion  ;  then  tofs  them  up 
thick  with  the  Yolks  of  Eggs  beat  tip  in  a  little  white  Wine  and 
Cream,  and  lome  thick  Butter,  and  io  l'erve  them,  and  garnifh 
with  Lcmcn. 

You  muft  do  Artichokes  the  fame  Way,  but  boil  the  Bottoms 
tender,  and  then  Hove  them  in  Gravy,  and  fcafon  them,  and 
diiekcn  them,  and  tofs  them  up  with  Cream  as  you  do  Afparagus. 

Artichokes  Forc’d. 

TAKE  the  Bottoms,  boil’d  enough,  and  wafh  them  over 
with  an  Egg;  cover  them  with  light  Forc’d-meat,  and 
bake  them  gently  a  little  while,  £rft  waffling  them  oyer  with 

an  Egg :  Garnifh  with  Lemon. 

Artichokes  Fry  d. 

✓ 

I  RST  pare  your  Artichokes  round,  and  cut  the  Strings  from 
the  Bottom ;  cut  off  the  Tops  of  the  Leaves,  and  quarter 
them,  and  cut  each  Quarter  into  three  Pieces ;  cut  out  the  Core, 
and  put  them  into  Water,  and  let  them  foak,  then  dry  them, 
•Ewer  tUcm,  and  fry  them  in  clarify ’d  Butter,  or  you  may  tofs 
them  up  with  the  A  oik  of  an  Egg  and  a  little  blower  before  you 
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fry  them  :  The  Suckers  need  no  corning  ;  fry  them  in  Quarters, 

1 a  ferve  them  hot. 

Bean  1  at  a  la  Swirz. 

'T'AKE  young  Beans,  blanch  them,  and  beat  them  in  a 
A  Mortar  with  fomc  lcalded  Winter-Savoury;  feafon  them 
with  Pepper,  Salt,  and  Nutmeg,  and  work  them  up  with  Eggs, 
half  the  Whites,  fetting  them  over  a  Fire,  ftirring  them  well  till 
pretty  ftiff,  and  then  either  fry  them,  or  bake  them,  as  you  do  a. 
Tanfcy,  and  garnifh  it  with  fry'd  Bacon  and  Lemon. 

Cucumbers  Fry  d. 

AKE  Cucumbers,  and  pare  them,  and  flice  them,  but  not 
too  thin ;  brown  a  Piece  of  Butter,  and  fry  them  off  over 
a  middling  Fire,  not  too  hot;  and  when  they  begin  to  crifp  and 
brown,  dredge  over  a  little  Flower,  tofs  them  up,  and  put  to 
them  fome  good  Gravy;  feafon  with  Pepper,  Salt,  and  Nutmeg, 
and  a  little  Onion  ;  put  in  a  Faggct  of  Sweet-herbs,  and  hove 
them  Up  till  pretty  thick  :  This  is  Sauce  proper  for  Mutton,  or 
Cutlets,  or  any  Thing  broil’d  of  Meat  in  that  Seaion.  You  may 
alfo  quarter  them,  and  take  out  the  Seeds,  and  fry  them  the 
fame  Way. 

Forc'd  Lobsters  hi  Efcollop-Sheils, 

nr  AjKE  your  Lobftcr,  and  take  the  Flefh  out  of  the  Legs 
and  Tail,  and  mince  it  with  as  much  Marrow  as  Meat; 
feafon  it  with  a  little  Pepper,  Salt,  and  Nutmeg  ;  work  it  up 
with  grated  Bread  and  the  Yolks  of  Eggs,  and  a  little  Cream  ; 

butter 
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butter  your  Shells,  and  fill  them  full,  and  broil  them  as  Oyflcra# 
or  do  them  in  a  gentle  Oven,  or  a  French  Petit-pan  Oven. 

Another  Hay  ;j, 

T  O  take  all  the  Meat  out  of  the  Claws,  Tails  and  Body  of 
the  Lobfters,  and  cut  it  into  Pieces  as  big  as  a  Nutmeg;  cut  feme 
Marrow  in  Pieces  likewife ;  put  lome  Shrimps  pick'd  with  it ; 
icafon  it  with  Pepper,  Salt,  Ginger,  and  Nutmeg,  and  a  little 
Parfly  and  Fennel  minc’d,  and  work  it  up  with  Cream, 
grated  Bread  and  the  Yolks  of  Eggs,  and  fill  the  Bodies  full  of 
it,  putting  a  Piece  of  butter’d  Paper  round  the  Shell,  tying  it 
at  each  End,  and  bake  them  in  a  gentle  Oven  :  Take  off  the 
Papers,  and  fiery  e  them  away  hot. 

Butter'd  Cra  t-F i s  h5  and  Butter'd  Crabs. 

HP  AKEyour  Cray-Fifh,  and  pick  the  Tails  out  whole,  and 
^  put  what  is  in  the  Infide  of  the  Body-lhells  in  likewile, 
and  put  to  them  a  little  Wine;  brown  a  Piece  of  Butter  gold 
Colour;  put  in  your  Fifti  and  Wine  and  a  little  good  Gravy, 
and  feafon  them  with  a  little  Pepper,  Salt,  Nutmeg  and  Ginger, 
and  ftove  them  a  while  a  little  tender  ;  then  tols  them  up  with 
thick  Butter  and  the  Juice  of  an  Orange;  di(h  them  on  Sippets, 
and  gamilh  with  Orange  or  Lemon,  and  ferve  them  hot. 

Crabs  Butter'd. 

TAKE  off  the  Claws  and  fmall  Legs,  and  raife  out  the 
Bodv,  and  take  all  the  Fifh  out  of  the  Shells,  and  mince  it,  not 
too  fmall  -  take  the  Fifh  out  of  the  Legs  and  put  to  it ;  put  to  it 
a  little  white  Wine,  and  a  Spoonful  of  Sack  ;  fealon  it  with 
Pepper,  Salt,  Nutmeg,  and  Ginger ;  put  in  a  little  grated  Bread, 

and 
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andfquecze  in  fomc  Lemon;  tofs  it  up  with  thick  Butter,  and 
put  it  into  your  Shells,  and  lay  the  Eggs  about  and  Lemon. 


How  to  Prepare  Hoo’i  Feet. 

THIRST,  take  the  Hog's  Feet  after  well  fealded  and  cleanfed, 
A  an  1  i pi i t  them  almoft  in  two,  and  dip  them  in  \  inegar,  and 
ftrew  them  Inftde  and  Outfide  all  over  with  Ljf  is  P runt  lit ,  and 
let  them  lie  two  or  three  Hours  before  you  boil  them  ;  then  take 
a  Piece  of  fat  and  lean  Bacon,  and  feafon  it  with  Lijis  Prune}} 
and  clap  a  Bay-leaf  on  each  Side  of  it,  and  put  it  in  the  Middle 
of  the  Hog's  Feet,  every  one  a  Piece,  and  tie  them  clolb  with  a 
Piece  of  Tape;  then  boil  your  Feet  and  Ears  together  in  a  Bul¬ 
lion,  made  thus  :  Take  a  Quart  of  fofc  Water,  a  Quart  of  white 
Wine,  a  Pint  of  White-wine  Vinegar;  feafon  it  well  with  whole 
Pepper,  Cloves,  Mace  and  Ginger-Races,  put  in  a  good  Faggot 
of  Svvei  t-herbs,  and  a  gcod  many  Onions,  iome  Bay-leaves,  and 
fomc  Salt,  and  a  Pound  of  Montego,  or  Slices  of  fat  Bacon  ; 
cover  it,  and  Jet  it  fimmer  over  a  gentle  Pirc  till  mighty  tender: 
Your  Ears  will  be  done  fooner  than  the  Feet  by  a  great  while  ; 
take  them  out,  and  put  them  in  an  Earthen  Veflel,  and  when  the 
Feet  are  enough  put  them  all  together;  fill  up  the  Pot  with  the 
Bullion,  and  let  them  ftand,  and  take  them  out  as  you  life 
them. 


Ho 9 5  Feet,  and  Ears. 

T  AKE  as  many  of  them  out  of  your  Bullion  as  yon  intend 
to  drefs,  put  them  in  warm  Water,  to  take  the  Jelly  from 
them ;  then  take  the  Feet,  untie  them,  fplit  them  quite,  dry 
them,  and  dredge  them  ;  firft  waft  them  over  with  the  Yolk  of 
an  Egg  beat  up  in  thick  Butter,  and  dredge  them  over  with 
grated  Bread,  Pepper,  Salt,  Thyme  and  Parily  minc'd,  and  broil 
them  on  a  butter'd  Paper ;  take  the  Ears,  and  haft  them  in  long 

O  thin 
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thin  Slices  like  Pallats,  and  ragoufl  them  up  brown  in  good 
thicken’d  Gravy  ;  tols  them  up  thick,  put  a  little  Muftard  and 
thick  Butter  to  them,  and  di£h  them  ;  lay  the  Feet  round  about, 
and  garnifh  with  fry’d  Farfly  and  Lemon.  The  Bones  of  the 
Feet,  if  they  be  done  according  to  this  Direction,  will  be  tender, 
and  may  be  eat. 


Collots,  and  Oysters,  0/Vea  1,  Mutton  or  Lamb. 

T  your  Collops  very  large,  and  not  too  thin  ;  hack  them 
well,  and  waQi  over  the  Infide  with  the  Yolk  of  an  Egg; 
then  take  lar^e  Ovfters  let  and  bearded,  and  roll  them  in  the 

C'  *  * 

Yolks  of  Eggs  ;  i'ealon  them  with  Pepper,  Salt  and  Nutmeg, 
Thyme  and  Barfly  minc’d  ;  lay.  them  thick  half  over  your  Col- 
lop?,  and  turn  over  the  other  Halt,  and  skure  it  at  the  Side  and 
each  End,  wafhing  them  over  with  thick  Butter  and  the  Yolk 
of  an  Egg,  and  broil  them  on  a  butter’d  Paper ;  faucc  them  with 
good  Gravy,  thick  Butter,  and  the  juice  of  an  Orange,  and  then 
garnifh  with  either  Orange  or  Lemon  flic’d. 


Sweet  Mad  e-D  i  s  h  e  s, 

Fricassy  o^Tkotters,  or  Calves  Feet. 

*  I  '  AKE  Trotters,  or  Calves  Feet,  and  cut  them  in  Pieces  as 
a  Fricaffv,  and  flove  them  in  Broth  till  tender ;  fcafon  with 
Pepper,  Salt,  Nutmeg,  Cinnamon  and  Ginger,  iome  Thyme, 
and  a  pretty  deal  of  Farflv  minc’d ;  when  tender  enough,  tols  them 
up  v>ith  lome  thick  Butter,  and  a  Caudle  made  with  white  W  inc 
ani  the  Yolks  of  Eggs  and  Sugar  ;  tols  them  up  thick,  and  gar¬ 
nish  with  file  d  Lemon  :  You  mav  alto  put  in  plump’d  Currants, 
and  garnilh  with  poach’d  Eggs  and  ilic’d  Orange  or  Lemon. 

Ola  ves 
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Ola  ves  of  X  r-  a  l,  Sweet. 

/^UT  large  Collops  off  a  good  Phillet  of  Veal,  not  too  thin, 
and  hack  them  well;  make  a  Forc’d-meat  of  Veal,  Beef, 
Suet  or  Marrow,  as  much  more  Suet  as  Meat,  and  mince  it  fine; 
feafon  with  Pepper,  Salt,  Cinnamon  and  Ginger,  a  little  1  hyme 
and  a  good  deal  ofParfly  minc'd  ;  work  it  up  with  grated  Bread, 
Sugar,  Cream,  and  Volks  of  .Eggs,  put  in  feme  Cition  minc'd 
and  lome  plump’d  Currants  ;  wa/h  your  Collops  over  with  the 
Volk  of  an  Egg,  lay  on  your  Forc'd-mcat,  roll  them  up,  and 
wafh  them  again,  and  roll  them  in  a  Piece  of  Veal  Cau1,  and 
roaft  them  or  bake  them,  and  fauce  them  with  thick  butter,  a 

little  Wine,  and  the  Yolk  of  an  Egg  and  Sugar. 

0 

Si  Leg  of  L.  a  mb  Forc'd,  Sneet ,  is  done  the  fame  Hay. 

TAKE  out  the  Flefh  and  the  Bone  to  the  Joint,  and  make 
a  Forc’d-mcat  fwcct,  and  fill  up  the  Skin  again,  and  roll  feme 
of  the  horc'd-mcat  in  a  Caul  to  cut  and  garnifh  witlnl  •  garnifh 
alfo  with  Suckcts,  prclerv'd  Barberiics  and  llic'd  Lemon. 

Pease  la  Orange,  and  Pease  Francois. 

Pease  la  Orange. 

T  AKE  Green  Pcafe,  and  boil  them,  ftrain  them  out,  and 
beat  them  in  a  Mortar,  and  pulp  them  through  a  Cullen¬ 
der;  feafon  them  with  Pepper,  Salt,  Nutmeg,  and  fomc  lealded 
Mint  minc'd,  lome  Sugar,  Sack,  and  a  little  Naples  Bisket ; 
work  this  up  with  Eggs,  half  the  Whites,  and  a  little  Cream  ; 
let  it  over  the  Fire  and  harden  it  a  little,  and  either  bake  it  or 
fry  it  as  you  do  a  Tanfey,  and  garnifh  with  open  Petits  of  the 
fame  Stuff  * 


O  a 


Pease 
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Pease  Francois. 

TAKE  a  Piece  of  Butter,  and  brown  it,  and  thicken  it  with 
a  little  Flower;  put  in  a  little  Broth  and  lome  Mint  minc’d  ;  put 
in  ycur  Peaie,  tols  them  up,  and  Hove  them  tender ;  put  in  a 
little  Sugar,  and  a  little  thicken’d  Butter,  tofs  them  up  thick,  and 
ferve  them  hot. 

Kidney  0/ Veal  on  Toasts. 

Hr  AK  E  the  Fat  and  fome  of  the  Kidney  of  a  Line  of  Veal, 
A  and  fome  of  the  Flefh,  after  roafted,  and  mince  it  very 
fine;  fealon  it  with  Pepper,  Salt,  Nutmeg,  Cinnamon  and 
Sugar;  work  it  up  with  lome  grated  Bread  and  Yolks  of  Eggs, 
and  put  in  fome  plump’d  Currants  and  Citron  minc’d  ;  cut  Toalls 
of  French  Manchet,  and  dip  them  in  Cream,  and  wafh  them 
over  with  an  Egg,  and  lay  on  your  Meat ;  wafh  that  over  with 
an  Egg  ;  butter  a  Petit-pan,  put  them  in,  and  bake  them  in  a 
French  Oven,  or  another  gentle  Oven  ;  fo  ferve  them. 

Bannibts  Francois. 

T"'  A  K  E  feum  Milk,  the  blucft  you  can  get,  make  it  into  Batter, 
as  you  do  Pancakes,  and  fealon  it  with  Sugar,  Sack,  Nut¬ 
meg,  Ginger,  Salt,  and  Eggs,  and  fry  off  as  many  as  you  think 
fit,  juft  harden’d,  but  not  brown’d  ;  when  cold,  beat  them  in  a 
Stcr.c-Mortar,  and  to  every  two  Pancakes  allow  two  \  oiks  and 
one  White  cf  an  Egg;  put  them  in  by  degrees,  ftill  beating; 
put  in  a  little  thick  Butter  fometimes  ;  and  w  hen 't is  well  beaten, 
lav  it  on  a  Fle-plate  flower'd,  and  fry  it  in  clarify’d  Butter,  cut¬ 
ting  it  off  with  the  Bole  of  a  Key,  and  it  will  fry  hollow  and 
clear  ;  fugai  them,  and  ferve  them. 

c 


Rice 
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Rice  Banniets. 

FIRST  boil  your  Rice  tender,  and  ftrain  it,  and  beat  it  in  a 
Mortar  with  the  fame  Ingredients,  and  fry  it  the  fame  Way. 

Fritters,  or  EnglifTi  Banniets. 

'Take  to  a  Pint  of  Cream  the  Yolks  of  eight  Eggs,  the 
Whites  of  two  or  three,  beat  them  well  with  your  Cream  ; 

feafon  with  a  little  Salt,  lome  Cinnamon  and  Ginger  and  Nut¬ 
meg;  thicken  them  with  fine  Flower,  and  put  in  a  Spoonful  ot 
good  Alc-Yeaft,  a  little  Sack  and  a  little  fine  Sugar ;  ftrain  it,  and 
fet  it  in  a  warm  Place  nigh  the  Fire,  and  cover  it. 

si  not  her  IVay  /V, 

T  O  make  them  with  Ale,  or  ftrong  Broth,  without  any 
Cream,  and  the  fame  ingredients  ;  then  core  Pippins,  and  pare 
them,  and  cut  them  into  Slices,  and  dip  them  in  your  Batter? 
and  fry  them  in  clarify ’d  Butter  in  a  good  deal  of  Stuff;  cut  fome 
of  your  Apples  into  large  Dice,  and  dip  them,  and  fry  them 
likewile  ;  fry  them  criip ;  grate  fine  Sugar  over  them,  and  ferve 
them  hot. 

Pancakes  of  Sorts* 

HP  O  a  Quart  of  Cream  or  good  Milk,  take  twelve  Eggs,  the 
Whites  of  fix;  heat  them  well,  and  mingle  them  with  your 
Cream  ;  thicken  it  with  the  fineft  Flower,  not  too  thick,  and  feafon 
it  with  Salt,  a  little  Sugar  and  fome  Ginger,  Cinnamon  and  Nutmeg- 
put  in  fome  Sack,  and  fo  mingle  all  very  well  together,  and  ftrain 
it,  and  then  put  in  a  Pound  of  Butter  drawn  ujyhick,  and  ftir  it 
well  together ;  fet  it  in  a  warm  Place  cover'd  two  Hours  before 

you 
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you  ufc  it  ;  then  ftir  it  well  together,  and  fry  it  thin,  without 
Butter  ;  fugar  them,  and  lerve  them  away. 

jjnothr  If'jy  A, 

TO  take  a  quarter  of  a  Pound  of  Rice-Flower,  and  boil  it  in 
Vilk  and  Water  till  it  thickens  it  pretty  much,  and  let  it  cool, 
and  ulc  all  the  lame  Ingredients  in  it,  only  a  very  little  Flower 
in  i: ;  put  thick  Butter  to  it,  and  fry  it  as  other  Pancakes  :  You 
n:av  hkewife  make  it  with  fine  Oat-Flower,  and  mingle  it  as 
you  do  the  firft  ;  and  thele  you  may  call  Flawns. 

* 

Puffs  of  Almonds,  and  Puff  s  of  Cheese-  • 

Curd. 

*  I  '  A  K  F.  a  quarter  of  a  round  of  Iordan  Almonds,  beat  them, 
A  after  blanch’d,  very  fine  ;  put  them  into  a  quarter  of  a  Pint 
of  Cream  ;  put  in  four  F.ggs,  two  \\  hites  ;  fcafon  with  Cinna¬ 
mon,  Ginger  and  Sugar,  ionic  Sack  and  Orange-flower  Water;  * 
work  it  up  with  a  little  fine  Flower ;  fpread  it  on  a  Pie-plate, 
and  cut  it  off  with  the  Bole  of  a  Key,  and  fry  them  in  clarify’d 
Butter;  lugar  them,  and  lerve  them. 

Puffs  cj  Curd. 

TO  a  Pint  of  Curd  firain’J,  put  fix  Eggs,  beat  in  a  Mor¬ 
tar;  lealbn  i:  as  before,  and  work  it  up  with  a  little  Cream  and 
fine  Flower  ;  lav  it  on  a  Plate,  and  cut  it  into  Lozenges,  and 
fry  it  in  clarify ’d  Butter  criip;  fugar  it,  and  ferve  iL 


Pome- 
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POMETOON  of  PlPPENS. 

np  A  K  E  the  beft  Pippens,  and  pare  them,  and  quarter  thenr, 
and  flew  them  in  white  Wine,  Sugar,  and  a  Stick  of  Cin¬ 
namon  to  a  Dozen  of  Pippens;  put  Haifa  Pound  of  Marmalade  of 
Quinces,  and  ftesv  all  together  ;  when  tender,  put  to  it  a  quarter 
of  a  Pound  of  Naplcs-Biskct  grated,  a  little  Cream  and  the  Volks 
of  fix  Eggs ;  put  in  fome  Sack  and  Orange-flower  M  ater,  lbme 
beaten  Ginger  and  fome  Citron  minc'd;  /heet  a  little  IX  fh  with 
Sugar-Pafte,  or  a  Petit-pan  ;  put  in  your  Stuff,  and  ftrew  over  as 
much  grated  Biskct  as  to  be  a  quarter  of  an  Inch  thick,  and  drop 
all  over  with  thick  Butter  and  the  Yolk  of  an  Egg  till  quite 
cover’d  ;  ice  it  over  with  double  refin’d  Sugar  grated,  bake  ir, 
and  garnifh  with  Petits  of  the  fame  Stuff  crofs-barr’d. 

Fore d  Pippens,  with  Pometoon  Stuff. 

'’CAKE  fincfmall  hard  Pippens,  or  Golden  Pippens,  and 
fcoop  them,  but  not  too  thin,  lb  that  you  may  pare  them 
after  they  are  fcoop'd  ;  then  fill  them  with  Pometoon  Stuff;  flop 
a  Piece  of  Apple  in  at  the  Hole  where  you  fcoop  them,  and  lute 
it  in  with  the  Yolk  of  Egg;  make  a  Batter,  as  you  do  for  Frit¬ 
ters,  but  put  no  Yeaft  into  it,  and  make  it  pretty  thick  ;  roll 
your  Apples  in  it,  and  fry  them  in  clarify 'd  Butter ;  heap  them 
in  a  Difh  ;  fu gar  them,  and  ferve  them. 

Fry  d  Cream,  of  Sorts. 

TH  A  K  E  a  Quart  of  Cream,  and  boil  it  up,  and  thicken  it  with 
fine  Flower,  as  you  do  a  Hafty-Pudding  ;  let  it  fland  till 
it  is  cold,  then  beat  it  in  a  Mortar  very  well  ;  put  in  twelve 
Eggs,  the  Whites  of  fix,  but  not  all  at  once,  but  as  you  beat  ip 

a  feafon 
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lealon  with  Sugar,  Sack,  Orange-flow  cr  Water,  Cinnamon  and 
<  linger,  and  a  1  ttlc  Sale  ;  put  in  Ionic  thick  Butter,  and  work  it 
up  with  a  little  Flower  to  ftiffen  it :  You  may  beat  Almonds,-  and 
put  in  lomc  Part  of  it,  and  colour  fome  with  Juice  of  Spinach, 
•and  lomc  with  Saffron,  and  lomc  with  Cochincle;  fpread  it  on  a 
Plate,  and  cut  it  in  Lozenges,  and  fry  it  in  clarify 'd  Butter; 
Vugar  ir,  and  ierve  it  away. 


Loaves  of  Cheese-Curd, 

'  AKEa  Quart  of  Curd,  after  drain’d,  and  beat  it  well  in  a 
Mortar;  put  to  it  half  a  Pound  of  Xaplcs-Bisket  grated,  a 
little  Sugar,  a  little  Sack  and  Cinnamon,  and  put  in  half  a  Spoon¬ 
ful  of  Ale-Yeaft  drain'd,  with  fome  Cream  ;  work  this  up  with 
eight  Y. g  g  > ,  the  W  bites  of  fix  ;  work  it  up  with  fome  fine  Flower 
:n:o  Bread,  and  make  it  up  like  French  Manchets,  and  bake  it 
in  I >i fr.es,  that  is,  let  it  rile  in  Difhcs,  and  turn  it  over  on  Papers; 
an  i  w  hen  bak’d,  cut  the  Lids,  and  butter  them  with  thick  Butter 
and  Sack 

Lemon  Sallad,  or  Lemon  Comport. 

rr  AKE  the  cleared  and  thickcd  Rind  Lemons,  cut  them  in 
Halves,  and  with  a  fharp-pointed  Knife  cut  out  the  Pulp, 
but  not  too  dole  to  the  Rind  ;  then  flicc  it  round  in  long  Rings 
into  fair  W  atcr,  and  let  it  lie  an  Hour  or  two  ;  then  boil  it  in 
fair  \\  ater  till  pretty  tender;  and  then  make  a  Syrup  of  halfwhite 
Wine  and  half  White-wine  Vinegar,  and  boil  ;t  up  into  a  Syrup 
witli  double-refin’d  Sugar  :  Send  it  with  oth  t  Sallad,  that  in 
the  Middle,  after  it  has  lain  four  ox  five  Days  in  the  Syrup. 


Tanseys 
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Tansevs,  of  Sorts  and  Colours. 

'TAKE  to  a  Quart  of  Milk  or  Cream  twenty-four  Eggs,  the 
Whites  of  twelve  ;  beat  them  very  well,  and  mingle  them 
with  your  Cream,  and  ftrain  it  •  fcafon  it  with  halt,  .Sugar,  Nut¬ 
meg,  Cinnamon,  and  Ginger  ;  put  in  a  little  Sack  and  Orange- 
Flower  W  ater,  and  beat  it  up  with  a  Pound  of  Naples  Bbket 
grated  ;  beat  a  great  deal  of  Spinach,  and  Ionic  Tanfey;  flrain 
out  the  Juice,  and  colour  your  Stuff  with  it  very  green,  and 
mingle  it  very  well  together  ;  then  let  it  over  the  Fire  till  it 
thickens,  and  begins  to  bind  together  ;  then  put  it  into  another 
Thing  to  cool  a  little,  and  then  butter  a  Di/h  or  Petty-pan,  and 
bake  it,  but  not  too  much;  turn  it  out  of  your  Difh  or  Pan  the 
Bottom  upward,  Iprinkle  over  fome  Sack,  grate  over  lome  Sugar, 
and  garnifh  with  quarter’d  Orange, 


yin  other  H\iy  ;V, 

TO  make  one  as  before  green,  another  white  or  yellow; 
you  muft  make  it  of  all  the  fame  Ingredients  as  before,  only  no 
Spinach,  but  a  little  Tanfey  beaten  and  ftrain’d,  to  give  it  the 
Tafte  of  a  Tanfey  ;  or  let  a  Bunch  of  Tanfey  lie  in  your  Cream 
an  Hour,  and  that  will  give  it  the  Flavour ;  fet  it  over  the  Fire 
as  before  till  it  binds,  ftirring  it  to  keep  it  from  burning ;  and 
then  bake  it,  and  a  green  one,  both  of  a  Bignefs  :  When  bak’d 
turn  them  out,  and  cut  them  into  eight  Quarters  apiece,  as  exact 
as  you  can  ;  then  put  a  Pye  Plate  on  a  Di/h,  and  put  on  a  green 
and  a  white,  and  a  green  and  a  white,  all  dole,  and  they  will 
join  dole,  and  look  all  like  one ;  you  may  make  three,  and 
colour  one  yellow  with  Saffron,  and  fo  mingle  the  Quarters,  a 
white,  a  green,  and  a  yellow  •  iqueeze  over  an  Orange,  Sack, 

and  Sugar,  and  garnifh  with  Fritters  and  half  Oranges. 


P 
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PUDDINGS. 


Chocolate  Puddings. 


T 


O  a  Pint  of  Cream  take  eight  Eggs,  the  Whites  of  four; 
beat  them  well  together,  and  mingle  with  your  Cream  ; 
put  in  lome  Nutmeg,  Cinnamon,  and  Ginger,  a  quarter  of  a 
Pound  of  Naples  Bisket,  and  a  quarter  of  a  Pound  of  Chocolate 
grated  very  fine  ;  put  in  a- little  Orange- Flower  Water,  and  a 
little  Citron  minc’d  ;  mingle  it  mighty  well  together,  and  if 
you  bake  it,  put  a  Sheet  of  Puff-pafte  in  your  Difh,  and  raife  a 
little  Border  in  the  Rim  ;  put  in  your  Pudding  and  crofs-bar  it, 
and  ice  it  with  thick  Butter  and  Sugar,  and  bake  it  in  a  gentle 
Oven,  and  when  bak’d  ferve  it  away  ;  or  you  may  boil  it  if  you 
pleafe. 


Lemon  and  Orange  Puddings. 

r  I *  A  K  E  the  outer  Rind  of  an  Orange  or  Lemon  pared  thin, 
and  boil  it  in  two  or  three  Waters  till  tender,  and  the 
Bitternefs  be  gone  ;  then  beat  it  in  3  Mortar  till  it  is  very  fine ; 
then  mingle  it  with  your  Cream,  with  a  quarter  of  a  Pound  of 
Buket,  or  half  a  Pound  grated,  a  Pint  of  Cream,  and  eight 
Eggs,  the  Whites  of  four.;  feafon  with  Sugar,  Sack,  Cinnamon, 
Ginger,  Nutmeg,  and  a  little  Salt ;  you  may  put  in  fome  Mar¬ 
row  minc’d  ;  put  in  fome  candy ’d  Change  or  Lemon  Peel  irinc'd  ; 
mingle  all  well  together,  not  too  thick  ;  fhee*.  the  Difli  you  fend 
it  in  with  Sugar  Paife,  put  in  vour  Pudding,  and  roll  a  thin 
Lid  and  put  over,  and  ice  it  with  thick  Butter  and  fine  Sugar, 
and  bake  it,  and  it  will  be  done  in  an  Hour  ;  you  may  alio 

fheet 
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ifccet  vour  Difh  with  Putf-Pufte,  and  bake  it  open  ^  and  \v!,«a 
it  iv  harden’d,  ice  it  over,  and  fee  it  in  again  till  it  is  ch^0n  : 
1  ake  care  you?  Oven  be  not  too  hot. 

Almond  and  Pistachok  Puddings. 

^  AKE  the  beft  Jordan  Almonds,  and  blanch  them, 
“*■  half  a  Pound  ;  and  if  Piftachoe's,  half  a  Pound  of  the 

Kernels  blanch'd  *  beat  them  in  a  j\  or  ar  very  fine,  putting  in 

fometimes  a  little  Water  to  keep  them  from  oiling  ;  take  a  Pint 
of  Cream,  eight  Eggs,  half  the  Whites,  half  a  Pound  of 
Naples  Bisket,  lomc  Sugar,  Sack,  Orange-blower  W'ater,  fome 
Cinnamon,  Ginger,  and  Nutmeg,  a  little  Salt  j  mingle  all  well 
together,  and  put  in  fome  Citron  and  Eringoe  Root  minc’d  ; 
fheet  a  Difh  with  Puff-Pafte,  and  put  in  your  Pudding,  and 
crofs-bar  it  if  you  plcafe ;  ice  it  over  and  bake  it,  and  fo  ierve 
it ;  you  may  likewife  boil  it  in  fmall  wooden  Dilhcs,  and  lauce 
them  with  Sack,  Sugar,  and  thick  Butter,  and  garnifh  with 
Orange. 


Quaking  Pudding. 

'TAKE  a  Pint  of  Cream,  half  a  Pound  of  Bisket  grated, 
or  as  much  white  Bread  ;  take  ten  Eggs,  the  \\  hites  of 
fix  ;  feafon  with  Sack,  Cinnamon,  Nutmeg,  and  Ginger,  and  a 
little  Orange  Flower,  or  Role  WTater ;  mingle  all  well  together, 
and  butter  a  Cloth  and  flower  it  ;  put  in  your  Pudding,  and  tye 
the  Cloth  very  well  and  faft ;  let  your  Pot  boil  apace  when  you 
put  it  in,  and  keep  it  boiling  an  Hour  •  then  take  it  out,  and 
Ikuce  it  with  Sack,  thick  Butter,  and  Sugar. 


P  2 
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Fine  Puddings  of  Sorts • 

O  a  Quart  of  Cream  or  good  Milk  take  twelve  Eggs,  the 
Whites  of  fix,  three  quarters  ot  a  Pound  of  Naples  Bisket, 
or  white  Bread  ;  lealbn  with  Sugar,  Salt,  Cinnamon,  Ginger, 
an  1  Nutmeg,  fomc  Sack,  Orange  Blower,  or  Role  Water ; 
mince  in  lome  Citron,  or  Orangadoe,  or  Lemon  l'cel  candy’d, 
and  if  not  ft  iff  enough  put  in  a  little  fine  Flower  :  You  muft 
divide  thele  Puddings  into  Parts,  and  boil  or  bake  them  in  Difhes. 
put  good  Suet  or  Marrow  in  one,  plumpt  Currants  in  another  * . 
colour  one  with  Cochincel,  another  with  Saffron,  and  another 
with  the  luice  of  Spinach,  put  Almonds  in  another,  and  one 
plain  ;  and  feven  w  ill  make  a  Difh  :  If  boil’d,  put  to  them  thick 
Butter,  Sack,  and  Sugar,  and  rafp  fome  Sugar  over  them  ;  ftick 
over  lomc  Citron,  and  garniih  with  Orange. 

Sagoe  Pudding. 

% 

TAKE  Sagce,  half  a  Pound,  and  boil  it  in  Milk  and  a 
A  little  Water  ;  have  a  care  it  does  not  burn  to  ;  a  Pint  of 
Milk  with  a  little  Water  will  be  lufricunt,  and  boil  it  thi.  k  and 
tender  ;  pur  to  it  half  a  Pound  of  Bisket  grated,  or  Bread,  and 
fealcn  with  Sack,  Sugar,  Orange  Flower,  or  Role  Water,  Salt, 
Cinnamon,  Ginger,  and  Nuimeg  *  put  in  lome  Citron  flic’d, 
and  it  too  thick,  put  in  a  little  Cream  ,  work  it  well  together, 
ana  you  miy  either  boil  it  or  bake  it,  but  boiling  is  rnoft  proper^ 
and  in  Difhes  }  l'auce  il  as  before. 


Rich 


The  Complete  Practical  Cook.  109 

Rich  Puddings. 

'T'AKE  half  a  Pound  of  Rice,  and  boil  it  down  in  fair 
A  W  ater  till  tender  ;  then  (train  it  out  to  cool  a  little  •  then 
take  a  Tint  of  Cream,  and  ten  Eggs,  the  W  hites  of  half*  beat 
all  well  together  with  the  Rice  and  (Team  ■  put  in  Sack,  Sugar, 
and  Orange  Flower  Water,  Cinnamon,  Ginger,  Nutmeg,  and  a 
little  Salt ;  put  in  the  Marrow  of  two  Bones  cut,  hut  not  too 
imall,  and  a  Pound  of  plumpt  Currants  and  Citron  minc’d  ; 
-mingle  all  well,  fhcct  a  Difh  with  Puff-Paftc,  put  in  your  Pud¬ 
ding,  crofs-bar  it,  and  bake  ir,  and  ice  it  over,  and  ierve  it. 

jin  other  flay  is , 

TO  boil  the  Rice,  (train  it,  and  beat  it  in  a  Mortar;  beat: 
with  it  a  quarter  of  a  Pound  of  Almonds,  above  half  a  Pound  of 
Biskets  grated,  a  Pint  of  Cream,  and  all  the  other  Ingred-cnts 
but  Currants  ;  work  it  well  together,  and  either  boil  it  in  Difhes, 
or  bake  it. 


Pudding  of  Carrots. 

r| '  A  K  E  your  Carrots,  and  grate  them,  or  lcrapc  them  ;  one 
large  Carrot  will  do  with  a  Tint  of  Cream,  ten  Eggs,  half 
the  W  hites,  and  Sack,  Sugar,  Role  Water,  and  half  a  Pound 
of  BEket  or  Bread,  Cinnamon,  Ginger,  and  Nutmeg,  and  if 
you  plcale  put  in  the  Marrow  of  two  Bones ;  put  in  fomc  Citron 
minc'd,  and  Orange  and  Lemon  candy 'd,  and  either  bake  it  in  a 
Dilh  with  Puff-Paftc  and  croC- hair’d,  or  boil  it  in  a  Cloth  but¬ 
ter'd  and  flower'd,  or  in  Eifhes  ii  boil’d  ;  fauce  it  with  thick 
Butter,  Sack,  and  Sugar. 


Potatoes, 
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Pot  a  toe  s,  Spanilh  or  Englifh,  fnakc  a  goed  Pudding. 


FIRST  boiling  and  blanching  the  Potatoes,  and  bearing  them 
in  a  Mortar,  and  putting  in  the  Maircw,  and  all  the  lame  Ingre¬ 
dients  as  by  the  preceding  ;  and  bake  it  or  boil  it  as  there 
mention’d. 

Oatmeal  Puddings. 

HPAKE  Oatmeal  Grots,  and  put  a  Quart  in  foak  over  Night 
A  in  new  Milk,  and  let  them  ftcep  till  next  Day  ;  if  the 
Milk  be  foak’d  up,  add  another  l  int  to  it,  and  boil  the  Milk  and 
thit  together  till  very  thick  ;  then  let  it  cool,  and  put  in  twelve 
or  fourteen  Eggs,  the  \\  hites  of  half;  feafon  with  Nutmeg  and 
Gnnamon,  and  Ginger,  Sugar,  and  Salt  ;  put  in  lome  Sa  k  and 
Orange-Flower  Water,  lome  Raifns  and  Currants,  and  fome 
Citron  minc’d  ;  put  in  half  a  Pound  of  thick  Butter,  and  min¬ 
gle  all  well  together;  fheet  a  Difh  with  Puff-Pafte,  and  bake  it, 
crofs-bar  and  ice  it,  and  ierve  it. 

Another  tfjy  ;j, 

TAKE  a  Tound  of  fine  Oat  Flower,  a  Pint  and  half  of 
Cream,  fourteen  Eggs,  the  Whites  of  half ;  feafon  it  \*ith  the 
fame  as  the  other  Pudding,  only  putting  in  no  Fruit  ;  and  bake 
it  in  PufF-rafte,  or  boil  it  in  Diihes,  and  put  to  it  thick  Butter, 
Sack,  and  Sugar. 

Herb  Pudding,  with  Oatmeal. 

HT  AK  E  Oatmeal  Grots  a  Quart,  and  foak  them  all  Night  in 
three  Pints  of  Milk  ;  and  then  the  next  Dav  break  in 

/  j 

twelve  or  touruxn  Eggs,  and  feafon  it  \\  ith  Pepper,  Salt,  Clo\  cs, 
Mace,  and  Ginger  ;  then  take  lome  Spinach,  fome  Paxfly,  lome 

2  Burrage, 
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Burrage,  fome  Beet  Leaves,  and  fome  Leek  Blades  ;  mince  in 
a  little  Thyme  and  Sweet-marjoram  ;  cut  the  Herbs,  but  not 
too  fmall  ;  put  in  a  Pound  of  Raifins,  and  a  round  of  Cur¬ 
rants  ;  put  in  a  little  Flower  to  bind  it,  and  mix  it  all  very  well 
together,  and  boil  it  in  a  Cloth  butter’d  and  flower’d,  and  mingle 
with  it  a  Pound  and  half  of  good  Beef  Suet  ;  tye  it  very  dole  in 
your  Cloth,  and  boil  it  very  well  ;  and  when  well  boil’d,  ferye 
it  with  plain  thick  Butter. 


u  D  d  i  N 


with  Fleflu 


rP  A  K  E  a  good  hard  round  Cabbage,  and  cut  off  the  out 
loofe  Leaves,  and  cut  or  Scoop  out  a  Hole  in  the  Middle 
of  your  Cabbage  ;  what  you  take  out,  with  fome  more,  boil  off; 
take  a  Pound  of  Veal,  have  a  Pound  of  Beef  Suet,  a  quarter' 
of  a  Pound  of  fat  Bacon  ;  put  to  it  fome  Thyme  and  Pur/ly,  and 
two  or  three  green  Onions  ;  Icafon  with  Pepper,  Salt,  Nutmeg, 
and  Ginger;  mince  it  very  well,  put  to  the  fealded  Cabbage, 
and  chop  that  a  little  with  it  ;  work  it  up  with  grated  Bread  and 
the  Yolks  of  Eggs,  with  a  White  or  two  among  them  ;  walh 
the  Infide  of  your  Cabbage  with  the  Yolk  of  an  Egg,  and  fill 
up  the  Hollow  with  the  Forc’d-meat  ;  butter  a  Cloth,  and  tye 
your  Cabbage  up  very  faft  and  dole  in  it,  and  boil  it  very  well ; 
take  it  out,  and  iauce  it  with  thick  Butter  and  Gravy,  and  ferve 
it  to  the  Table. 


Flesh  Pudding,  with  Veal,  Lamb,  or  FowL 

AKE  the  lean  Part  of  any  of  thcle,  and  mince  it,  alter  it 
is  roafted,or  cold,  and  put  to  it  a  Pound  of  Flefh,  and  two 
Pounds  of  good  Beef  Suet ;  mince  it  very  fine  ;  put  it  to  a  Pint 
of  Cream,  twelve  Eggs,  fix  Whites,  and  fcalon  with  Salt,  a 
little  Pepper,  Cinnamon,  Ginger,  and  Nutmeg;  put  in  finic 

Dates 


mi  The  Complete  Practical  Cook. 

Pates  {ton’d  and  minc’d,  and  feme  Citron  ;  put  in  half  a  Pound 

of  Naples  Bisket  grated  ;  put  in  fome  Sack,  and  Orange  Flower 

cr  Role  Water  ;  put  in  a  Handful  of  Spinach  minc’d  fmall,  firft 

let  off  or  icaldeJ  ;  work  this  up  well  together,  and  fhect  a  Dilh 

with  Puff- Pa  Re,  put  it  in,  and  crofs-bar  it,  and  bake  it,  and  ice 

it  over,  and  lerve  it  awav  to  the  Table. 

▼  * 


Calve  s-F  oot  Pudding,  or  Neats-Foot  Pudding. 

r  I  '  ARE  all  the  Flclh  off  the  Pioncs  of  two-Calves-Fcet,  and 
A  put  to  it  as  much  more  Beet  Suet  as  there  is  Meat  ;  mince 
it  verv  fine,  and  put  to  it  l'ornc  mint'd  Parflv,  and  a  little  Thyme 
and  Sweet-marjoram ;  fealbn  it  with  Salt,  a  little  Pepper,  Ginger, 
Cinnamon,  and  Nutmeg;  put  in  hall  a  Pound  of  Naples  Bisket 
grated,  and  lbme  Sack,  Orange  Flower  or  Rofe  Water,  and 
work  it  up  with  ten  Eggs,  the  Whites  ol  five  ;  butter  a  Cloth, 
and  tye  it  up  fa  ft  and  boil  it,  and  id  ucl-  with  thick  Butter,  Sack, 
and  Sugar  ;  garnifh  with  Oranges  quarter’d. 


Black  and  White  Puddings  in  Skin s. 


OR  the  Flack,  take  to  half  a  Pint  of  Cream,  half  a  Pound 
cl  white  Bread  grated;  put  in  half  a  Pint  of  Blood,  Hogs, 

Piss,  or  Lambs,  well  flirred  together,  and  not  clodded  ;  feafon 

with  Pepper,  Salt,  Cloves,  Mace,  and  Ginger  ;  put  in  a  Pound 
of  Marrow  cut  fmall  ;  put  in  lbme  Pennv-Royaf,  a  little  Fennel, 
a  little  S>vcet-marjoram  ;  put  in  the  d  oiks  of  eight  Eggs;  work 
all  tills  up  together  verv  well,  and  have  your  Hr  g  s  or  Sheeps 
Guts  clean’d  mighty  well;  fill  up  your  Guts,  but  net  too  full, 
and  tve  them  in  Couples,  and  boil  them  gently,  fometimes  prick- 
ins:  them  to  s;ivc  them  vent. 


jl not  her 
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Another  Way  is, 

TO  take  Oatmeal  Grots  crack’d,  and  fteep  them  twelve 
Hours  in  Milk  and  the  Blood ;  feafon  them  the  fame  Way,  hut 
put  in  no  Bread,  for  the  Oatmeal  will  foak  up  the  Milk  and 
the  Blood,  and  make  it  thick  ;  then  take  the  Fat  of  the  Leaves 
of  the  Hog's  Kidneys,  and  cut  it  into  fmall  Due,  and  work  it 
up  with  your  other  Stuff ;  put  in  the  Yolks  ol  fix  Eggs  to  the 
feme  Quantity  as  before;  fill  your  Guts,  not  too  full,  and  tye 
them  in  Lengths  as  you  think  fit,  prick  them,  and  boil  them. 

Wh it f  Puddings,  the  Be/}. 

TO  a  Pint  of  Cream  put  a  Pound  of  Naples  Bisket  grated, 
half  a  Pound  of  Jordan  Almonds  blanch'd,  and  beaten  fine  ; 
put  a  Pound  and  half  of  Marrow  cut  final],  the  Yolks  of  twelve 
Eggs,  the  Whites  of  two  or  three  ;  feafon  with  a  little  Salt, 
Cinnamon,  Ginger,  Nutmeg,  Sugar,  Sack,  and  Orange  Flower 
or  Rofe-water;  put  in  two  Ounces  of  candy'd  Citron  minc'd 
Imall,  and  work  all  this  together,  and  fill  your  Skins,  not  too 
full ;  tye  them  two  and  two  in  Lengths,  and  boil  them  gently, 
and  prick  them  with  a  Pin  as  they  boil  for  vent  :  They  will  be 

enough  in  a  Quarter  of  an  Hour. 


Another  Way  is , 

TO  a  Pint  of  Milk  or  Cream,  take  a  Pound  of  grated  Bread, 
half  a  Pound  of  good  Beef  Suet,  and  mince  it  imall,  the  Yolks 
of  fix  Eggs,  the  Whites  of  two  ;  feafon  with  Salt,  Cinnamon, 
Ginger,  Nutmeg,  Sack,  Sugar,  and  Rofe-water,  and  put  in 
half  a  Pound  of  Currants  plumpt,  and  fb me  Citron  minc'd 
fmall  ;  and  boil  them,  after  fill'd  in  Guts  and  link'd,  as  before 

mention'd. 


Q 


Pudding 
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T'AKE  a  Fint  of  Cream,  or  Milk,  and  a  Pint  of  Blood,  and 
thicken  it  with  fine  Flower ;  put  in  fix  Eggs,  \\  hites  and 
all  -  lealbn  it  with  Pepper,  Salt,  Cloves,  Mace  and  Ginger  • 
put  in  a  little  minc'd  Thyme  and  Sweet-marjoram;  take  fome 
Spinach,  fome  Parfly,  half  a  Handful  of  each  ;  take  fome  Pen¬ 
ny- roval,  lbme  Mint,  fome  Fennel,  and  fome  green  Onion- 
bl  ades,  and  a  little  Tanfey  ;  mince  all  thefe  pretty  final 1,  and 
put  in  ;  put  in  a  Pound  and  a  half  of  good  Beef-Suet ;  mince 
and  mingle  all  thefe  very’  well  together  ;  butter  a  Cloth  ;  put  it 
in ;  tyc  it  dole,  and  boil  it  well ;  and  when  done,  di£h  it,  and 
put  to  it  lomc  thick  Butter. 


Brea  d-P udding,  with  or  without  Suet  or  Marrow. 


r|  v  AKE  three  French  Manchets,  and  cut  them  in  Slices; 

put  them  in  a  Pint  of  Cream  to  folk  ;  put  in  eight  Eggs, 
the  Whites  of  four  :  Seafon  it  with  Salt,  Sugar,  Ginger,  Cin¬ 
namon  and  Nutmeg,  a  little  Sack  and  Orange- flower  Water  ; 
mingle  it  well  together;  put  in  iome  Citron  or  Orangado,  and, 
if  vou  pleale,  you  may  put  either  Marrow  Or  good  Beef-SliCt 
into  it  ;  you  may  either  boil  it,  or  bake  it,  but  not  too  much  : 
jf  boil’d,  lance  it  with  thick  Butter,  Sack  and  Sugar,  and  garnifh 
with  Oranee. 


Pudding  of  Salt-Fish; 

T  A  K  E  a  Pound  and  a  half  of  Farrcl-Cod  that  is  well  water'd, 
and  mince  it  very  lmill  ;  put  it  in  a  Pint  of  Cream; 
put  half  a  Pound  of  Naples  Bi:ku,  fome  Citron,  or  candy ’d 
Orange  or  Lemon  ;  put  in  fome  minc’d  Parfly  ;  fcafon  with 

Cinnamon, 
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Cinnamon,  Ginger,  Cloves  and  Mace,  and  break  in  eight  Eggs, 
the  Whites  of  four  or  five}  mince  alio  the  Yolks  of  half  a  Dozen 
Eggs  boil'd  hard,  do  not  min^e  them  too  fmall :  Mingle  all  this 
well  together,  and  either  bake  it  in  PuF-pafte,  crofs-barr’d  and 
iced,  or  boil  it  in  a  Cloth  butter’d,  and  fauce  it  with  thick 
Butter,  Sack  and  Sugar. 

Sausages  of  Pork,  Veal,  or  Mutton. 

TAKE  Pork,  two  Pounds  of  Flefh,  put  to  it  three  Pound  of 
the  Fat  of  the  Leaves  of  the  Hog  }  mince  it  very  fmall, 
and  feafon  it  with  Pepper,  Salt,  Cloves  and  Macc  }  put  in  fome 
Thyme,  Parfly,  Sweet-marjoram,  and  a  little  \\  inter-lavoury 
minc’d  ;  mix  this  all  well  together,  and  have  the  fmall  Guts  of 
the  Hog’s  or  Sheep's  Guts  well  cleans’d,  and  fill  them  with  this 
Meat }  twill  them  in  Links,  and  hang  them  in  a  dry  Place 
for  Ufe. 

jlnother  Way  is, 

T  O  cut  your  Meat  in  fmall  Bits,  and  beat  it  a  little  with  a 
Rolling-pin,  and  to  a  Pound  of  Meat  put  a  Pound  and  a  half  of 
Fat  cut  into  Dice,  and  lealon  it  the  fame  Way  as  the  other,  and 
put  it  into  Guts  in  the  fame  manner  as  before  mentioned. 

Bolonia  Sausages,  of  Beef  or  Mutton. 

T  AKE  three  Pounds  of  the  bell  of  a  Buttock  of  Beef,  and 
mince  it  very  fmall,  and  beat  it  in  a  Mortar  very  well }  then 
take  two  Pounds  of  the  bell  larding  Ba  on,  and  cut  it  into  Dice, 
and  mingle  it  with  your  Meat }  beat  two  or  three  Cloves  of  Gar- 
lick  with  your  Meat,  a  id  lealon  it  very  high  w  ith  I  eoper,  halt,  . 
Cloves,  Mice,  and  Ginger,  and  put  in  lome  white  Pepper-Corns; 
mingle  all  well  together,  and  fill  it  into  large  Hog's  1  uts 
well  cleans’d  }  tyc  them  in  Lengths,  about  two  Handfuls  long, 

a  and 
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and  hang  them  in  the  Chimney,  or  iome  warm  Place  to  dry,  and 

they  will  continue  good  all  the  Year,  and  flice  them  out  raw  : 
Veil  lion  will  make  very  good. 

French  Sausages,  with  Turkey,  or  Capon, 

•  or  Veal. 

AFTER  roafted  and  cold,  take  the  brawny  white  Part  of 
the  Fowl,  or  Veal,  and  mince  it  very  fraall ;  put  to  it  as 
much  more  Marrow  or  good  Beef  Suet  as  Meat ;  feafbn  it  with 
Pepper,  Salt,  Cloves  and  Mace,  and  fome  Garlick  •  put  in  fome 
Thyme,  Sweet-maijoram  and  W  inter-fa  voury  ;  work  it  up  with 
fome  grated  Bread,  Yolks  of  Eggs,  and  a  little  Cream,  and  fill 

it  in  final!  Guts ;  boil  them  a  little,  and  then  broil  them ;  tye 

them  in  Lengths  two  Handfuls  long. 

Dumplings  of  Sorts. 

IRST,  Drop-Dumplings,  or  Norfolk-Dumplings;  To  a  Pint 
of  Cream  or  Milk  put  three  Eggs,  Whites  and  all  \  work  it 
up  pretty  ftiff  with  fine  Flower ;  foafon  it  with  Salt,  Nutmeg 
and  Ginger*  put  in  a  Spoonful  of  good  Ale-Yeaft,  and  let  it  be 
fo  ftiff  that  you  can  drop  it  by  a  good  Spoonful  into  the  Pot, 
which  muft  be  boiling,  and  fo  kept  till  enough,  which  will  be 
m  a  quarter  of  an  Hour  :  The  Sauce  is  only  plain  Butter. 

„ Another  Way  hy 

T  O  work  a  Pint  of  Cream  or  Milk  up  with  good  Flower  an<f 
a  Pound  of  good  Beef-Suet  minc’d,  feafon’d  with  Salt,  Ginger 
and  Nutmeg  ;  work  it  up  very  ftiff,  and  divide  it  in  three  or  four,, 
as  you  think  fit,  and  boil  them  well :  The  Sauce  is  Butter. 


Another 
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Another  JVay  is, 

TO  work  up  a  Piece  of  Pafte  as  Puff-pafte,  with  cold  Water  and 
Butter,  and  the  Whites  of  eight  Eggs  to  half  a  Pound  of  Flower 
and  half  a  Pound  of  Butter;  work  half  the  Butter  in  firft ;  roll 
it  out,  and  put  on  the  other  Butter;  flower  it  over,  and  turn  it  in 
or  twelve  Folds;  beat  it  as  you  do  Puff-pafte,  and  divide  it  in 
three  or  four  Parts,  and  boi!  it,  made  into  Ovals  flatted  ;  the 
Sauce,  Butter  and  Sugar,  and  the  Juice  of  an  Orange. 

Another  IVay  is  with  a  good  Piece  of  fliff  Pafe  ; 

TAKE  an  Apple,  pare  it,  and  core  it,  and  put  it  in  a  little 
Sheet  of  Pafte  ;  fill  up  the  Hole  of  the  Core  with  Sugar,  and 
clofe  the  Pafte  round  it,  and  boil  it ;  the  Sauce,  Butter  and  Sugar  r 
and  you  may  garnifh  thefe  Dumplings  with  a  good  Sort  of  a 
light  Pudding  made,  and  put  in  feme  plump'd  Currants,  and  fry 
it  in  Spoonfuls  in  a  good  Pan  of  clarify'd  Butter  ;  fugar  it  OYer3- 
and  ferve  it. 


Andooues  of  Sorts. 

A  K  E  the  large  Guts  and  Chitterlings  of  the  Hogs,  and 
cleanle  them  very  well,  turning  them  infide  outward  ;  then 
feafbn  them  with  Pepper,  Salt,  Cloves  and  Mace,  Erne  Thyme 
and  Sweet-marjoram,  and  Parfly  minc’d ;  then  draw  the  Imaller 
ones  into  the  great,  and  fill  them  pretty  full,  and  tyc  them  in 
Lengths  about  three  Handfuls  long  ;  then  boil  them  in  Water, 
fealon'd  with  Salt,  Pepper  and  Cloves,  and  put  in  fome  Slices  of 
fat  Bacon,  or  fome  Montego,  and  boil  them  very  tender  ;  then- 
lay  them  by  for  Ufe. 


Another 
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Another  H  ay  is , 

T  O  take  the  Reed  Tripe,  or  Honey-comb  Tripe  of  the  Bul¬ 
lock,  ready  boil'd,  and  cut  it  in  long  Slices,  and  cut  fome  fat 
Bacon  finall  and  mingle  with  it  ;  leafon  it  as  before,  and  fill  it 
in  large  Hog's  Guts  cleans’d  ;  tyc  it  in  Lengths,  and  boil  them  as 
you  do  the  other;  and  when  you  ufe  them,  warm  them  through 

in  hot  Water,  and  then  broil  them  on  a  Paper. 


T  out  de  Moyle,  qzitb  Marrow. 

T  AKE  half  a  Found  of  Jordan  Almonds,  and  hi  inch  them, 
and  beat  them  in  a  Mortar  verv  fine;  put  to  them  the 
Marrow  of  three  Bones,  and  half  a  Pound  of  Nap'es  Bi^ket 
grated,  beat  it  together  ;  then  mingle  itwuli  a  Pint  of  Cream  and 

v '  y  c 

the \olks  of  eight  Eggs,  the  \\  hires  of  two  or  r!.;cc,  It-  Ion  it 
with  Sugar,  Cinnamon,  Nutmeg  and  Ginger,  and  a  little  Sait  ; 
put  in  fome  candy’d  Citron  and  Lrmgo- Roots  minc’d  or  cut 
lmail ;  mingle  all  well  together,  and  fhcet  a  Difh  or  Petit-pan 

with  Puff-pafle  ;  put  it  in,  crofs-bar  it,  and  bake  it,  and  ice  it 
over,  lb  lerve  it  away. 


Vestthalia-Ham  Tort. 

K  T  a  Quart  of  Cream,  and  boil  it  up  with  a  Stick  of 
Ci.. nation  and  a  Blade  of  Mace;  beat  up  the  Yolks  of 
ciiht  l.zzs  with  a  httle  Cream,  and  dnw  up  vour  Cream  thick, 
and  lealon  it  vsith  fine  Sugar,  and  let  it  cool  a  while;  then  take  a 

French 
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French  Manchet,  and  cut  it  in  Slices  very  thin  ;  make  a  Border 
of  Puff-pafte  about  the  Difh  vou  ferve  it  in  ;  lay  a  Row  of  Sip¬ 
pets  in  the  Bottom  of  your  Difh  •  then  lay  over  that  the  Lean  of 
a  Weftphalia-Ham  flic'd  very  thin,  being  fir  ft  boil’d;  they  lay 
fomc  Lumps  of  Marrow  roll’d  in  Yolks  of  Eggs  over  that,  and 
then  fomc  flic’d  Citron,  Eringo-Poots  and  Orangado  between 
the  Marrow;  then  pour  over  lome  of  your  Cream  ;  then 
lay  another  Row  of  Sippets,  and  another  of  Ham  and  Sweet¬ 
meats;  and  then  fill  it  up  with  Cream,  and  bake  it  in  a  gentle 
Oven  ;  when  done,  lerve  it. 

Banniet  Tort. 

'P  AKE  a  Pint  of  Cream,  and  make  it  into  Pancake  Stuff ; 
**  lcalbn  it  as  you  do  Pancakes,  and  fry  off  eight  of  them 
fine,  crilp,  and  brown;  fhcet  a  little  Difh  with  Puff-pafte,  and 
lay  in  the  bottom,  fomc  Slices  of  Citron  ;  lay  on  thole  a  Pancake ; 
then  lay  more  Citron  and  Orangado,  or  Lemon-peel  flic’d  ;  then 
have  fomc  Sack  and  Orange-flower  V\  atcr  and  Sugar  mingled 
together,  and  lprinkle  over:  Lay  another  ;  then  more  Sweets 

meats,  and  fprinkle  between  every  one  ftill  till  you  have  laid 
them  all:  Lay  Sweet-meats  on  the  uppermoft,  and  lprinkle 
what  you  have  on  the  Top,  and  dole  it  with  a  thin  Li.l,  and 
bake  it  off  pretty  quick  ;  and  when  bak’d,  cut  it  open,  iqueeze 
in  an  Orange,  and  ihake  it  together,  and  cut  the  Lid  to  garnilh  } 
fugar  it  over,  and  ferve  it. 

Spinach  Tort  and  Toasts. 

T  A  K  E  a  good  deal  of  young  Spinach,  and  boil  it  off  green  ■ 
mince  it  very  fine;  put  to  it  a  little  Cream,  and  a  little  Mar¬ 
row;  mince  theYolks  of  lome  Eggs :  if  there  be  a  Quart  of  Spinach 

when  boil'd  and  minc’d,  put  the  Yolks  of  eight  Eggs,  thc\\  lutes 

of  three,  the  Marrow  of  two  Bones,  and  a  quarter  of  a  Pound  of 

Naples 
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Naples  Bisket  grated,  and  a  Pound  of  Currants  plumpt ;  fcafon 
with  Sugar,  Sack,  Orange-flower  Water,  Cinnamon,  Ginger, 
and  fome  Nutmeg,  put  in  fome  Citron  minc'd  ;  work  well  all 
together;  put  it  in  a  Difh  lheeted  with  Sugar-Pallc,  or  a  Petit- 
pan  ;  crofs-bar  it ;  ice  it,  and  bake  it. 


The  fame  Stuff]  lay  on  Toafts  or  Sippets  dipp’d  in  Cream^ 
and  wafh’d  over  with  an  Egg,  and  lay  your  Spinach  Stuff*  on 
chem  in  Heaps,  and  bake  them  in  a  butter’d  Petit-pan. 


T  ort  de  Pom  ME. 


HP AKE  eight  large  Pippens,  pare  them,  and  core  them, 
and  cut  them  in  pretty  thick  Slices  ;  lay  them  in  a  broad 
Stew-pan,  and  put  to  them  fome  clarify 'd  Sugar,  and  lbme  Slices 
of  Orange-peel,  and  ftove  them  very  gently  till  they  are  clear  ; 
then  fheet  a  Difh,  or  Petit-pan  with  Sugar- pa  fie ;  lay  in  the  Bottom 
fome  fliced  candy’d  Citron  ;  lay  over  your  Apples  in  Rows,  and 
fome  more  Citron  on  them ;  then  boil  a  Pint  of  Cream,  and  draw 
it  up  thick  with  the  Yolks  of  four  or  five  Eggs,  a  little  Sugar, 
and  a  Blade  of  Mace ;  pour  it  over  the  Apples,  and  bake  it,  and 
when  the  Cruft  is  enough,  it  is  ready. 


Another  Hay  is , 

T  O  ftew  the  Apples,  and  bruife  them  into  Pulp,  and  put  to 
them  fome  Cream,  and  fome  Naples  Bisket  grated,  and  work  it 
together  with  the  Yolks  of  Eggs  and  a  little  Orange-flower 
Water ;  fheet  your  Difh ;  put  them  in,  crols-bar  them,  and  ice 
them  over,  and  bake  it ;  fo  ferve  it. 


Tor  t 
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Tort  de  Poire. 

'TAKE  of  good  baking  Pears,  pare  them,  and  either  bake 
A  them,  or  ftew  them  down  Red  ;  you  may  quarter  iomc,  or 
cut  them  in  Slices  as  Apples  :  Sheet  your  Pan,  or  difh  with  Puff- 
pafte,  and  lay  in  the  Bottom  lome  Slices  of  Marmalade  of  Quince; 
lay  over  the  Pears,  and  then  more  Quince ;  cream  it  over  as  you 
do  the  Apples ;  bake  it,  and  ferve  it. 

Another  fVay  is, 

T O  pulp  the  Pears,  and  mingle  it  with  Quince ;  put  in  a  little 
Bisket  grated,  a  little  Cinnamon  and  Ginger,  and  a  little  Sack 
and  Orange-flower ;  put  it  in  Sugar-paflc,  when  well  beat  toge¬ 
ther,  and  cream  it  over,  and  bake  it,  and  ferve  it. 

A  Water  Tort. 

*  I  v  A  K  E  a  Pint  of  fair  Water,  and  boil  it,  and  thicken  it  with 
fine  Flower,  as  a  Hafty-pudding ;  let  it  cool,  and  then 
beat  it  in  a  Mortar  with  the  Yolks  of  four  Eggs,  and  the  Whites 
of  two  ;  put  to  it  fomc  Orange-flower  Water,  and  fome  Cinna¬ 
mon  and  Ginger,  and  a  little  Citron  minc'd,  and  work  it  up  very 
well  with  half  a  Pint  of  Cream  more;  fhect  a  Difh  with  PufT- 
pafle,  and  put  it  in,  and  bake  it,  and  ice  it ;  and  fo  ierve  it 
away. 


Cream  Tort. 

TAKE  a  Pint  of Cheefe-curd,  and  beat  it  very  well  in  a 
Mortar  ;  then  mingle  it  with  a  Pint  of  good  Cream,  and 
take  the  A  oiks  of  eight  Eggs,  and  beat  them  mighty  well  toge¬ 
ther  with  a  little  of  Rofc,  or  Orange-flower  M  ater ;  put  in  a 

R  little 
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little  Cinnamon  and  Ginger,  and  mingle  all  together  ;  fheetyour 
Difh  cr  Pattv-pan  with  ruff-paftc,  lay  Pome  dic'd  Citron  in  the 
Bottom,  fill  it,  and  bake  it,  and  when  done,  dick  it  over  with 
Citron,  and  drew  it  over  with  imall  Comfects  of  Colours,  and 

m  • 

lerve  it  a**  ay. 

y'.  T^r*  is  made  almoft  the  lame  Way,  only  you  mull, 
i ahead  of  Curd,  take  the  Yolks  ol  a  Dozen  Eggs  boil’d  hard, 
r.n.3  mince  them  In- add,  boil  a  Tint  cf  Cream,  and  draw  it  up 
with  the  Yelks  of  fix  Eggs,  lome  beaten  Cinnamon  and  Ginger, 
on  5  f'm.e  Orange-flower  or  Role-water  \  let  it  cool,  and  mingle 
the  hard  Eggs  with  ir,  and  bake  it  as  before  in  Fuff-padc  and 
Citron  dic'd. 


Whitepot. 


Cream  ]  fealon  it  with  Sugar  ;  then  fheet  a  deep  Diih  with  Puff- 
pafte,lay  in  the  Bottom  fome  French  Manchet  dic'd  ;  lay  over  that 
fomc  Lumps  of  Marrow  roll’d  in  Eggs,  and  Sugar,  Ginger,  and 
Cinnamon  ;  lay  between  feme  Citron,  and  Dates  dic’d,  and  fome 
Raifins  of  the  Sun  pickt  and  phimpt  •  then  pour  your  Cream 
all  over  till  your  Difti  is  full,  and  bake  it,  and  drew  dnall 
Biskct  Comfect  of  Colours  over  it,  and  ferve  it  away  to  the 
Table. 


Sagoe  Tort. 

Tf*  A  K  F,  three  Ounces  of  Sagcc,  and  boil  it  up  in  fair  Water  ; 

then  let  it  be  verv  thick  and  clear  }  put  to  it  a  Pint  of  good 
Cream,  the  Yolks  of  four  Eggs,  the  Whites  of  two ;  put  in  a 
little  Sul  k  and  Orange -flower  Water,  and  fcafon  w  ith  Sugar, 
Cinnamon,  and  Ginger,  and  mingle  all  well  together,  and  put  it 


in 
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in  Puff-pafte,  with  fomc  candy'd  Citron  in  the  Bottom  of  your 
Difli ;  fill  it,  and  bake  it,  and  ferve  it. 

^4  7*ort  of  }rerniajclly  is  made  the  fame  Way,  only  boil  your 
Vcrmajelly  tender  in  Milk. 

Lemon  or  Orange  Tort. 

r  PAKE  the  outer  Rind  of  an  Orange  or  Lemon,  and  boil  it 
A  in  fair  Water  till  it  is  tender  ;  then  beat  it  in  a  Mortar  very 
fine  then  beat  up  the  Yolks  of  ten  Eggs,  with  a  little  Cream 
your  Lemon  Peel,  and  Orange-flower  Water,  and  Sugar  ;  then 
boil  up  a  Quart  of  Cream,  and  draw  it  up  pretty  thick  with 
your  Eggs,  and  then  let  it  cool  a-while-  fhcct  a  Difli  with  Sugar 
Pafte  y  lay  flick!  Citron  in  the  Bottom,  fill  it  up,  and  bake  it  \ 
and  then  ftrew  over  fomc  beaten  Cinnamon,  and  Bisket  Com  feels 
of  Colours }  flick  it  over  with  Citron,  and  ferve  it. 

Prunella  and  Tamarinde  Tort. 

THIRST  fheet  a  Difli  with  Puff-pafle,  and  lay  your  Prunella's 
or  Tamarindes  into  the  Bottom  of  your  Difli,  two  Rows  of 
them  y  then  boil  up  a  Quart  of  Cream,  and  draw  it  up  thick 
with  the  Yolks  of  ten  Eggs,  fomc  Sugar,  a  Stick  of  Cinnamon, 
and  a  Blade  of  Mace  ;  fill  up  your  Difli  with  it  over  your  Pru¬ 
nella's,  bake  it,  and  lerve  it,  with  a  few  Prunella's  lay’d  on  the 
Top  of  it. 


Pistachoe  Tort. 

" AKE  half  a  Pound  of  Piftachoe  Nut  Kernels,  and  blanch 

them  *  then  beat  the  beft  Part  of  them  very  fine  in  a  Mor¬ 
tar  •  beat  with  them  three  or  four  Musk  Comfccts,  and  put  in 

R  2  a  little 


124  The  Complete  Practical  Cook. 

a  little  Orange  Flower-water,  lome  Cinnamon  and  Ginger  beat ; 
then  beat  it  up  together  with  the  Yolks  cf  ten  Eggs,  boil  up  a 
Quart  of  Cream,  and  thicken  it  with  this  and  a  little  grated 
Bisket,  and  bake  it  in  Puff-paftc,  ftick  over  fome  blanch'd  Pifta- 
c hoes  and  Citron,  and  ferve  it. 

A  $  r  a  rag  us  or  Artichoke  Tort. 

np  A  KE  cf  Alparagus  one  hundred  pretty  large  •  boil  them, 
A  and  take  the  Heads  and  Green,  all  of  it  that  is  tender,  and 
beat  it  in  a  Mortar,  with  a  quarter  of  a  Pound  of  Naples  Bisket, 
fome  beaten  Cinnamon  and  Ginger,  fome  Sack,  Orange  Flower 
and  Role-water,  and  Sugar ;  mingle  it  with  the  Yolks  of  ten 
Eggs  and  a  little  Cream,  and  boil  up  a  Quart  of  good  Cream, 
and  thicken  it  with  this,  drawing  it  up  thick,  and  bake  it  in 
PufF-Pafre,  with  Citron  at  the  Bottom. 

Artishvkz  Tort  is,  To  take  the  Bottoms  of  three  good  Arti¬ 
chokes  boil’d,  and  cut  and  pare  out  the  Strings,  and  beat  them 
in  a  Mortar,  with  a  quarter  of  a  Pound  of  Bisket  or  white  Bread  \ 
mince  the  Marrow  of  two  large  Bones,  if  fmall  three  }  feafen 

it  with  Sack,  Sugar,  Salt,  Cinnamon,  Ginger,  and  Nutmeg ;  work 
i:  up  with  the  Yolks  of  ten  Eggs  and  a  little  Cream  ;  boil  up  a 
Quart  of  Cream,  and  draw  it  up  thick  with  this,  and  fheet  your 
Difh  with  PufRpaftc,  bake  it,  and  ferve  it  away  to  the  Tabic ; 
ftick  it  over  with  candy’d  Citron. 

Potatoe  Tort* 

AKE  a  Pound  and  half  Spanifh  Potatoes  \  boil  them  and 
blanch  them,  and  cut  them  in  Slices,  not  thin  ;  Iheet  a 
Difh  with  Puff-paftc,  lay  lome  Citron  in  the  Bottom,  lay  over 

your  Potatoes,  and  fealon  them  with  Ginger,  Cinnamon,  Nutmeg, 

and 
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and  Sugar  ;  then  take  the  Marrow  of  two  Bones,  cut  it  into 
Pieces  as  big  as  Walnuts,  roll  it  in  Yolks  of  Eggs,  and  feafon 
it  as  the  Potatoes  ;  lay  it  on  them,  and  between  the  Lumps  of 
Marrow  lay  Citron  and  Dates  flic’d,  and  Eringoc  Roots,  fprinkle 
over  fome  Sack  and  Orange-flower  Water  ;  then  draw  up  a 
Quart  of  Cream  boil'd  with  the  Yolks  of  ten  Eggs,  and  pour 
all  over,  bake  it,  and  flick  over  fomc  Citron,  and  ferveit. 

Scorzonera  fort  is  made  the  fame  Way,  and  Skerrets  likewife, 

% 

Chocolate  Tort. 

'T'  A  K  E  half  a  Pound  of  fine  Chocolate  and  grate  very  fine, 
and  lift  it  •  put  to  it  a  little  Musk  and  Amber  prepar'd,  and 
work  it  up  with  the  Yolks  of  ten  Eggs,  and  a  little  Cream  and 
Orange-flower  Water,  a  little  Cinnamon  and  Ginger ;  boil  up  a 
Quart  of  Cream,  and  draw  it  up  thick  with  this;  bake  it  in 
Sugar-pafte,  flick  Citron  over  it  when  it  is  bak’d  ;  put  over, 
fome  Bisket  Comfe&s  of  Colours,  and  ferve  it. 

To  make  Paste  of  f ever al  Sorts. 

Hot  Butter  Paste  for  rais’d  bak’d  Meats . 

AKE  a  Peck  of  fine  Flower,  lay  it  on  your  Board,  and 
fpread  it  ready  for  your  Liquor  ;  for  a  Peck  of  Flower 
you  mu  ft  have  a  Pound  and  half  of  Butter  ;  put  it  in  your 
Liquor,  and  let  it  boil,  let  it  cool  a  little,  and  then  work  up 
your  Pafte  with  it,  and  work  it  up  pretty  fliff  and  clofc  ;  then 
put  it  in  a  dry  Cloth,  and  let  it  fweat  a  while,  and  then  work  it 
into  what  you  pleafe* 

Coll 
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Cold  Butter  Paste  for  Pasties. 

'T*  O  a  Peck  of  fine  Flower  take  three  Pounds  of  good  Butter, 
take  fix  Fggs,  the  Yolks  of  two,  work  the  Butter  and 
Eggs  up  together  with  your  Flower  ;  then  put  to  it  cold  Liquor, 
and  work  it  up  pretty  ftiff *  and  this  Sort  of  Pafte  is  for  Pafties 
or  Patties,  or  any  Sort  of  bak'd  Meats  which  are  not  rais'd ;  you 
muft  work  it  up  pretty  Biff,  and  you  may  make  it  in  any  Form 
as  you  pie  ale. 

French  Paste  for  any  Sort  of  flat  bak'd  Meats  not 
rais'd,  as  Pafties,  Patties,  Ham  Pifs,  Hare  Pies,  or 
Fifti  Pies. 

'  |  "  O  a  Peck  of  fine  Flower,  take  three  Pounds  of  good  But- 
ter,  and  half  a  Pound  of  the  beft  Montegoe,  that  is,  good 
Hog’s  Lari  ,  work  it  up  with  the  Whites  of  eight  Eggs,  and 
the  Yolks  of  three  ;  work  it  with  cold  Liquor,  that  is,  good 
fair  Water,  but  our  Term  in  Paftry  is  to  call  it  Liquor,  either 
cold  or  hot  ;  work  this  Pafte  up  lightly,  but  pretty  ftiff,  and 
then  make  ufe  of  it  as  Occafion  fhall  require  :  You  may  make 

this  Pafte  rile,  by  taking  fome  of  it,  and  roll  it  into  a  Sheet, 
and  Ipread  over  it  a  little  more  Butter  all  up  and  down  in  little 
Bits;  flower  i:  over  and  fold  it  up,  and  roll  it  and  fold  it  over 
half  a  Dozen  times,  and  then  ufe  it  as  Puff-pafte. 


Purr 
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Puff-Paste  made  thus ; 

'TO  a  Quarter  of  a  Peck  of  the  fined  Flower,  take  a  Pound 
and  half  of  the  fwccteft  new  Butter;  take  the  Whites  of 
eight  Eggs,  and  work  half  the  Butter  in  with  the  Whites  of 
Eggs,  and  work  it  up  diff  with  cold  Liquor;  then  roll  it 
out  into  a  Sheet,  and  lay  the  reft  of  your  Butter  all  over  the 
Sheet  of  Pafte  in  little  Bits  ;  then  flower  it  over,  and  told  it,  and 
roll  it,  and  beat  it  with  your  Rolling-pin,  and  fold  it  and  roll  it 
at  lead  a  Dozen  times  ;  let  it  lie  a  little,  and  then  ufe  it  as  you 
think  fit.  This  is  proper  for  mod  Sort  of  Torts,  and  a  great 
many  Tatties  and  Petits,  and  for  any  Sort  of  Puffs,  or  Tarts  that 
Ihould  be  light. 


Tart  Paste  for  Tatty-pan  Tarts. 

np  O  a  quarter  of  a  Peek  of  the  fined  Flower,  take  a  Pound 
of  good  fweet  Butter  ;  take  the  Yolks  of  three  Eggs,  no 
Whites,  and  a  Spoonful  of  double  refin’d  Sugar ;  work  this  up 
in  your  Flower  very  well ;  then  wet  it  with  cold  Liquor,  and 
work  it  up  diff,  and  fo  roil  it  in  Sheets  for  your  Patty-pans, 
either  buttering  or  flowering  your  Pans  ;  and  fo  make  ufe  of  this 
Pad  as  you  pleafe  for  Tarts. 


Sugar 
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Sugar  Paste  for  any  Sort  of  Sweet  bak'd  Meats ,  as 
Sweet-meat  Tarts  in  ! Patty-pans  or  P etit  P atty-pans , 
or  Refoles  Sweet,  or  Cheefecakcs  in  ‘Pans ,  or  any 
jin  all  Things  that  are  Sweet . 

r| '  O  make  this  Pafte,  to  three  Pounds  of  the  fineft  Flower, 
A  put  three  quarters  of  a  Pound  of  the  beft  Butter,  three 
quarters  of  a  Pound  of  double  refin'd  Sugar,  beat  very  final), 
and  fified  ;  put  the  Yolks  of  three  or  four  Eggs,  and  work  this 
up  with  cold  Liquor  indifferent  Stiff ;  roll  it  out  in  Sheets  for 
ycur  Pans  or  what  other  Things  you  have  Occafion  for. 

A  lmond  Paste  made  thus  5 

91  I  '  A  K  E  a  Pound  of  the  beft  Jordan  Almonds,  blanch  them, 
A  and  beat  them  in  a  Mortar  very  fine,  lomctimes  putting  in 
a  little  fair  Water  to  keep  them  from  oiling;  put  in,  after  they 
are  beat  very  fine,  a  little  Rofc-water  or  Orange-flower  Water- 
put  in  a  Pound  cf  double  refin’d  Sugar,  and  beat  it  all  together 
into  a  Pafte,  and  work  it  up  together  ;  put  it  in  a  Gallipot,  and 
cover  it  dole,  and  ufe  it  as  you  have  Occafion.  This  is  in  a 
Reacimls  for  Almond  Pudding,  Torts,  Refoles,  Puffs,  Fritters, 
hlem-r.ge,  or  any  lwcet  Thing  where  Almonds  are  requir'd. 

To  make  Custaf.d  Stuff. 

HTO  a  Gallon  of  new  Milk  take  forty  Eggs,  the  Yolks  only, 
and  beat  them  very  well  up  together  with  fome  of  the 
Milk  ;  tl  en  mix  it  all  together,  and  fealon  with  good  Sugar,  and 
fome  Orange-flower  or  Role-water  ;  then  ftrain  it,  and  put  in  a 
St.ck  cf  Cinnamon,  a  Blade  or  two  of  Mace,  and  a  Race  or  two 

2  of 
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of  Ginger  flic'd  ;  then  put  it  over  a  gentle  Fire,  and  Air  it  till 
it  begins  to  fet  or  thicken;  take  it  off,  but  befu  rc  you  do  not 
let  it  boil :  And  this  Sort  of  Stuff  is  for  Set  Cuflards,  or  Clifford^ 
in  Pafte. 


Another  IV jy  /V, 

TAKE  a  Quart  of  good  Cream,  and  take  the  Yolks  of  ten 
Egg s,  and  beat  them  very  well,  and  fealon  with  fine  Sugar, 
fome  Orange-flower  or  Rofc-watcr  ;  beat  the  Yolks  of  your 
Eggs  up  with  a  little  Cream,  boil  up  your  Quart  of  Cream  with 
a  Stick  of  Cinnamon  and  a  Blade  of  Mace,  and  draw  it  up  thick 
with  your  Eggs  ;  put  in  a  little  Musk  and  Amber  prepar'd,  and 
let  it  Hand  and  cool  a  little,  and  fill  your  Cups  with  it,  and  bake 
them  in  a  fine  moderate  Oven,  and  take  care  they  be  not  too 
much  colour’d. 

♦ 

To  make  Cheesecake  Stuff. 

A  KE  a  Quart  of  Checfe  Curd  after  it  is  well  (train'd,  and 
put  to  it  half  a  Pound  of  Naples  Biskct  grated ;  put  it  in  a 
Mortar,  and  beat  it  very  well ;  put  to  it  half  a  Pint  of  Cream, 
and  half  a  Pound  of  Butter  drawn  up  thick  ;  mingle  it  well  to¬ 
gether  ;  put  in  a  quarter  of  a  Pound  of  Almond  Paftc,  or  of 
Almonds  blanch'd,  and  beat  very  fine  ;  put  in  fome  Orange- 
flower  or  Role-water;  feafon  it  with  refin'd  Sugar,  and  Nut¬ 
meg,  Cinnamon,  and  Ginger ;  put  in  two  Ounces  of  Citron 
minc’d,  and  if  you  plcafe  a  little  Musk  and  Amber  prepared, 
and  put  fome  Currants  plumpt  into  fome  of  the  Stuff ;  lb  make 
lome  plain,  and  lbme  with  Plumbs. 


Another 
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Another  Way  /j, 

TAKE  eighteen  Eggs,  the  \\  hites  but  of  fix  ;  beat  them 
well  together  with  half  a  Pint  of  good  Cream  •  put  in  a  Piece 
of  Butter,  and  fet  them  over  the  Fire  till  they  are  as  hard  as 
butter'd  Eggs,  and  there  be  a  Quart  of  it ;  when  done,  take 
it  and  beat  it  in  a  Mortar,  with  half  a  Pound  of  Naples  Bisket, 
or  as  much  fine  white  Bread  grated,  and  the  fame  Ingredients, 
and  the  fame  Quantities  as  is  mention'd  for  the  other  made  with 
Curd  :  You  may  make  feme  plain,  and  fbme  with  Currants,  and 
you  may  bake  them  in  Puff-pafte  or  Sugar-paftc,  as  you  think 

fit. 

Florentine  Stuff  made  with  Rice  or  Curds. 

TP  A  K  E  a  Pound  of  Rice,  and  boil  it  tender ;  drain  it  out 
and  drain  it,  and  then  beat  it  in  a  Mortar ;  work  it  up 

with  a  Pint  of  Cream,  half  a  Pound  of  thick  Butter,  a  Pound  of 

Naples  Bisket  grated,  or  as  much  fine  Bread  ;  put  in  twelve 
Eggs,  the  Whites  of  four ;  feafon  with  Sugar,  Sack,  Orange- 
flOA  er  Water,  Cinnamon,  Ginger,  and  Nutmeg  ;  put  in  a  quar¬ 
ter  of  a  Pound  of  Almond-pafte  ;  work  it  welt  together ;  put 
in  three  Ounces  of  Citron,  and  a  Pound  of  Currants  plumpt  9 
bake  it  in  Dilhes,  or  Plates  in  Puff-pafte  crols-barr'd,  and  ice  it 
over. 

A  Made  Dish,  or  to  make  a  Marrow  Pudding. 

A  K  E  a  Quart  of  Chccfe  Curd  well  drain'd,  and  beat  it  in  a 
Mortar,  and  work  it  up  together  with  twelve  Eggs,  the 

W  hites  of  four,  half  a  Pound  of  Naples  Bisket,  or  as  much  fine 

white  Bread  grated  \  put  to  it  the  Marrow  of  three  large  Bones, 

cr  four  lefler,  not  cut  too  fmali,  and  a  Pint  of  Cream }  feafon 

with 
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with  a  little  Salt,  Sugar,  Sack,  Orange-flower  or  Role- water, 
Cinnamon,  Ginger,  and  Nutmeg  ;  put  in  two  Ounces  of  Citron, 
and  an  Ounce  of  Eringo-Roots  minc'd  or  fiic’d  very  thin  and 
fmall;  work  this  very  well  all  together,  and  bake  it  in  a  Dilh 
Iheeted  with  Puff-pafte,  and  bake  it  in  a  pretty  quick  Oven,  to 
make  your  Pafte  rife,  fo  ferve  it. 

To  make  Meat  for  Minc’d  Pies. 

T^HEY  may  be  made  with  feveral  Things,  viz.  Neats 
-*■  Tongues,  Beef,  Veal,  Mutton,  Rabbets  or  Tripe,  Neats 
Tongues  is  the  beft ;  and  to  three  Pounds  of  Meat  of  any  Sort 
allow  fix  Pounds  of  Suet,  except  Tripe,  which  for  that  four 
Pounds  will  do :  Firlt,  boil  your  Tongues,  and  blanch  them, 
and  then  mince  them  very  fine  ;  mince  your  Suet  by  it  felf  very 
fine  j  and  then  mince  them,'  or  Work  them  together  ;  then  fpread 
your  Meat,  and  fcafon  it  with  Salt,  Cloves,  Macc,  Cinnamon, 
and  Ginger  beaten ;  feafon  it  well  with  Sugar;  put  in  of  candy 'd 
Citron,  Orangado  and  Lemon,  flic’d  or  minc'd,  a  Pound ;  fprinkle 
all  over  your  Meat  fome  Verjuice,  fome  Rhenifh-wine,  and 
Sack,  and  Orange-flower,  or  Rofe-water;  put  to  this  three 
Pounds  of  Currants,  and  two  Pounds  of  Raifins  Hon’d  and  chopp’d 
a  little ;  work  up  all  this  together,  and  fpead  it  abroad  in  a  cool 
wooden  Tray,  and  make  Pies,  or  Chewets,  as  youpleafe. 

Lumber-Pie  Meat,  mujl  be  made  of  a  Phillct  ofVc  al. 

E'  I  R  S  T  fet  it,  and  mince  it  very  fine  ;  add  as  much  more 
Suet  as  Meat ;  mince  three  or  four  good  Handfuls  of  green 
Spinach,  and  a  little  Parfly,  and  mingle  it  with  your  Meat ;  feafon 
it  with  all  the  fame  Ingredients  as  you  do  minc'd  Pie-mcat,  and 
then  work  it  up  with  the  Yolks  of  fix  or  eight  Eggs,  and  lay  it 
in  a  Tray,  fpread  abroad,  to  keep  it  from  being  muftv  :  You 

S  i  fhafl 


1 3  2  The 

flull  find  how  to  ufe  it,  when  you  look  oyer  the  making  a 
Lumber-Pie. 
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Meat  for  Stump  Pies. 

np  A  K  E  of  a  Phillet  of  Veal  two  Pounds,  and  mince  it  raw, 
but  not  too  fine ;  mince  four  Pounds  or  good  Beef-Suet 

very  final!;  mince  a  good  Handful  of  Spinach,  a  little  Parfiy, 
snd  a  little  Thyme ;  fealon  with  Sugar,  Sack,  Orange- flower, 
or  Role-water,  Salt,  Cloves,  Mace,  Cinnamon,  and  Ginger ; 
put  to  this  a  Pound  of  Citron,  Lemon  and  Orangado,  but  not 
cut  too  final  1  ;  work  it  up  with  the  Yolks  of  fix  or  eight  Eggs, 
and  fpread  it  abroad  in  a  Tray.  When  you  look  over  the  making 
a  Stump  Pie,  you  will  know  how  to  ufe  it. 

Good  de  Veau  Pie-Meat. 

HpAKE  two  Pounds  of  a  Phillet  of  Veal,  and  mince  it  with 
**•  two  Pounds  of  Beef-Suet  very  finall ;  then  take  two  Pounds 
of  Marrow,  and  cut  it  in  final  l  Pieces,  not  mince  it  fine,  and  put 
it  together;  fealon  it  with  Pepper,  Salt,  Nutmeg,  Ginger,  and 
ibme  Thyme  and  Parfiy  minc'd,  put  in  a  little  Onion,  and  work 
this  up  with  the  Yolks  of  fix  Eggs  and  a  little  white  Wine,  and 
lay  it  by  in  a  Readinefi  for  your  good  de  Veau  Pie,  which  is 
made  as  follows. 


A  good  d  e  Veau  Pie. 

t  IRST,  make  a  rais’d  Coffin  with  fix  or  eight  Rounds;  lay 
**  in  the  Bottom  lome  thin  Slices  of  Weftphalia-Ham  boil'd; 
then  lav  over  that  your  good  de  Veau-Meat,  as  much  as  will  fill 
your  Pie  almoft  full;  then  lay  over  lome  more  Slices  of  Ham,  or 
other  good  Bacon  ;  lay  on  half  a  Dozen  Bunches  of  Afparagus 

fealded. 
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fcalded,  cut  as  far  as  green  ;  put  on  fome  Chefnuts  blanch’d,  or 
Piftachocs,  fome  lcalded  Lettice,  Artichoke-bottoms  in  Quarters, 
lome  Morelles,  fome  Sweetbreads  dic'd,  and  the  Yolks  of  fome 
hard  Eggs  ;  fcafon  it  all ;  cover  it  with  Butter,  and  dole  your 
Pie,  and  bake  it  :  When  done,  cut  it  up,  and  put  in  fome 
thicken’d  Gravy,  fome  thick  Butter,  and  the  Juice  of  an  Orangey 
fliake  it,  and  ferve  it. 

A  Lumber  Pie,  made  thus ; 

THIRST,  raife  a  CofHn  four-fquarc  with  four  Corners,  and 
***  each  Corner  divided  into  three  :  You  will  fee  the  Patterns 
for  all  Sorts  of  Pics  further,  which  will  direct  you  to  fill  your 
Coffin  ;  you  mu  ft  get  the  Marrow  of  three  or  four  Bones  taken 
out  as  whole  as  you  can,  cut  it  it  Lumps  as  big  as  a  Walnut, 
and  roll  it  in  the  Yolks  of  Eggs;  fqueeze  your  Lumber-meat  up 
into  Balls,  putting  a  Piece  of'  Marrow  into  every  one  in  the 
Middle;  fill  up  your  Coffin,  and  then  lay  over  the  Top  of  it 
fome  candy’d  Citron,  Orange  or  Lemon  flic’d,  fome  Suckets, 
Eringo-Roots,  and  fome  preferv'd  Grapes  or  Barberries;  then 
clofe  your  Pic,  and  bake  it ;  and  when  done,  cut  up  fome  of  the 
Lid,  and  put  in  a  Leer  made  with  white  M  ine,  Sugar,  the  Yolks 
of  Eggs  beat  together  and  drawn  up  with  lome  thick  Butter; 
put  this  into  your  Pic,  and  put  Chewets  about,  and  ferve  it. 

A  Stump  Pie,  made  thus  ; 

jyjA  K  E  your  Coffin  into  fix  or  eight  Rounds;  fill  it  half  full 
of  your  Stump  Meat,  and  lay  over  that  lome  Lumps  of 
Marrow  dipt  in  Eggs,  and  lay  fome  Yolks  of  hard  Eggs  in,  and 
fome  Slices  of  Citron,  and  fome  Dates  fton’d  ;  then  fill  up  your 
Pie  with  more  Meat;  then  cover  i:  over  with  Citron,  Orange, 
Lemon,  Eringo-Roots,  Suckets,  and  preferv’d  Grapes  or 
Plumbs  ;  their  dole  it,  and  bake  i and  make  a  Leer  for  it  as 
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for  a  Lumber-Pic  ;  put  it  in  ;  put  fmall  Pics  round  of  the  fame 
Meat,  and  ferve  it. 

^Spring  Pie  of  Lamb. 

AKE  a  Hind-quarter  of  Lamb,  and  cut  it  out  into  Col- 
lops  and  Stakes  ;  feafon  it  with  Pepper,  Salt,  and  Nutmeg, 
but  very  moderately ;  raife  a  Coffin  like  a  Lumber  Pie,  and  lay 
your  Lamb  in  the  Bottom ;  work  lorae  Lumber  Meat  into  Balls, 
and  put  over  your  Lamb ;  put  over  fome  Raifins,  and  Dates 
flic’d,  fome  Citron  flic*d,  and  fome  Eringo-Roots  and  Barberries 
preferv’d  ;  then  clofe  your  Pie,  and  make  a  fweet  Leer  or  Caudle, 
as  for  a  Stump,  or  Lumber  Pie ;  when  bak'd,  put  it  in,  and  you 
may  put  finall  Lumber  Chcwets  about  it,  and  ferve  it. 

A  Chicken  Pie,  Sweet. 

AKE  your  Chickens,  and  finge  them  clean  ;  cut  them  into 
Quarters,  or  Ids,  wait  them  very  well,  then  dry  them} 
then  feafon  them  with  a  little  Pepper,  Salt,  fome  Nutmeg,  Gin¬ 
ger  and  Sugar  mix’d  together  ;  raife  a  Pie  with  eight  Rounds ; 
lay  in  your  Chickens,  and  feme  Artichoke-bottoms  quarter’d, 
fome  Lumps  of  Marrow  dipt  in  Eggs;  mince  a  little  Parlly  and 
mingle  with  your  Seafoning;  put  in  fome  Yolks  of  hard  Eggs, 
and  feafon  all;  layover  fome  candy’d  Citron,  Orangado  and 
Lemon,  fome  Eringo-Roots  and  Dates,  and  fome  Piftachoe- 
Nut  Kernels  blanch’d  ;  put  Butter  over  it,  and  clofe  your  Pie, 
and  bake  it ;  put  in  a  fweet  Leer,  the  fame  as  be  fore- mention'd, 
and  ferve  it  away  hot. 


J  La  mb 
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JLamb  Pie,  Sweet. 

'TAKE  a  Hind-quarter  of  Lamb,  and  cut  It  out  into  Stakes 
-■*  and  Collops  ;  fcafon  it  with  Pepper,  Salt,  Nutmeg,  Ginger, 
and  Sugar,  with  a  little  Thyme  and  Parfly  minc’d,  and  mingled 
together  :  Raife  your  Pie,  the  Coffin  like  a  Lumber  Pie  j  lay  in 
your  Meat,  and  feafon  it  j  lay  over  lome  Citron,  Orange  and 
Lemon  candy’d,  and  fome  flic'd  Dates  ;  then  lay  over  that  a 
good  many  Currants,  as  many  as  will  almoft  cover  it  $  put  over 
Butter,  and  clofc  it,  and  bake  it,  and  put  in  a  fweet  Caudle,, 
as  for  the  other  Pies }  lhake  it,  and  ferve  it. 

A  Calf’s  Foot  Pie,  j Sweet,  or  Sheh  pV 

Trotter  Pie. 

AKE  the  Feet,  after  boil’d,  and  take  out  the  large  Bones  ; 
cut  the  Feet  in  Pieces  as  big  as  a  Walnut,  tofs  them  up 
with  the  Yolks  of  two  or  three  Eggs ;  then  fcafon  them  with 
Pepper,  Salt,  Sugar,  Nutmeg,  and  Ginger,  and  fome  Thyme 
and  Parfly  minc'd  and  mingled  together  :  Raife  a  Coffin  with 
eight  Rounds,  and  put  in  your  Meat ;  put  over  fome  Citron, 
Orange  and  Lemon  candy'd,  and  cover  it  over  with  Currants, 
and  put  Butter  over  it,  and  clofc  it,  and  bake  it,  and  put  in  a 
fweet  Leer  or  Caudle,  as  you  make  for  the  Pies  beforc-mention’d  \ 
lhake  it,  and  ferve  it. 


Another  Way  is, 

T  O  take  the  Meat  of  the  Bones,  and  mince  it  fine,  with  as 
much  Suet  as  Meat,  and  fcafon  it  with  Salt,  Sugar,  Nutmeg, 
Ginger,  Cinnamon,  Sack,  and  Rofe-watcr,  a  little  Thyme  and 
Parfly  minc’d,  put  in  Citron,  Orange  and  Lemon  j  woik  it  to¬ 
gether 
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gcther  w  ith  Currants  ;  bake  it  as  a  Minc’d  Pic,  and  put  in  a 
Caudle. 

A  Lobster  Pie,  Sweet. 

*""p  A  K  E  your  Lobfters,  and  break  the  Legs,  and  fplit  the 
Tails,  and  take  out  the  Meat  as  whole  as  you  can,  and  cut 
it  in  Pieces  as  big  as  a  large  Walnut  \  toft  it  together  with  the 
Volks  of  three  or  four  Eggs,  and  take  Lumps  of  Marrow,  to  the 
Quantity  of  your  Lobfters,  and  toft  it  up  w  ith  the  Eggs  together ; 
feal'on  it  with  a  little  Pepper,  Salt,  fome  Nutmeg,  Ginger  and 
Sugar ;  work  it  together  •  lay  it  in  a  rais’d  Coffin  •  which  you 
will  lee  the  Pattern  of  among  the  Patterns  for  Pies  :  Put  over 
lome  flic’d  Citron,  and  lome  Eringo-Roots,  in  Lengths  of  three 
Inches,  and  put  in  a  few  prefer v’d  Grapes ;  put  Butter  over  it, 
and  dole  it  ;  put  in  a  fweet  Leer,  as  for  other  fwcet  Pies,  only 
add  a  little  Sack  to  this  ;  then  ferve  it  away  hot. 

An  Oyster  Pie,  Sweet . 

A  K  E  the  largcft  Oyftcrs,  and  fet  them,  waffi  them,  and 
A  pick  them  very  clean,  and  take  lome  of  them,  and  beard 
them,  and  mince  them  with  lome  Marrow,  as  much  as  Oyfters ; 
feafon  them  with  Tcppcr,  Salt,  Nutmeg,  Ginger  and  Sugar,  and 
lome  Thyme  and  Parflv  minc’d  ;  work  it  into  a  Korc’d-mcat 
with  grated  Bread,  and  the  Yolks  of  Eggs,  and  a  little  Cream  ; 
then  take  your  Oyfters,  and  Lumps  of  Marrow,  and  toft  them 
together  with  the  Yolks  of  Eggs  and  the  fame  Scaloning ;  put  it 
in  a  rais’d  Coffin  or  tw  o  for  a  Pilh  ;  put  in  your  Forc’d-meat  in 
Balls,  with  the  Yolk  of  an  hard  Egg  in  every  Ball  ;  put  over  it 
flidd  Citron  and  Eringo-Rocts  and  Suckcts  ;  put  Butter  over  \ 
clcl e  vour  Pie  •  bake  it  -  and  when  done,  put  in  the  lame  as 

Lr  a  Lobftcr  He. 
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Artichoke,  or  Potatoe  Pies. 


HP  A  KE  your  Artichokes,  boil  them,  and  take  out  the  Leaves 

^  and  the  Core,  and  trim  the  Bottoms ;  cut  lome  in  Quarters, 
and  fomc  Whole  ;  To  eight  Bottoms  take  the  Marrow  of  lour 
good  Bones  taken  out  as  whole  as  you  can  ;  tols  thefe  up  in  the 
Yolks  of  Eggs,  and  leafon  them  with  Salt,  Sugar,  Ginger,  Cin¬ 
namon,  and  Nutmeg  :  Raile  a  Coffin  ;  lay  in  your  Bottoms  and 
Marrow  between,  and  your  Quarters  uppermoft ;  lay  Marrow 
with  them  ;  put  on  them  the  Yolks  of  eight  hard  Eggs;  lay  over 
them  Citron,  Dates,  and  Eringo-Roots  ;  put  over  Butter,  and 
dole  it,  and  bake  it,  and  put  in  a  fwcct  Leer,  as  you  do  in  the 
other  fwcct  Pies,  and  garnilh  round  with  Egg  Pies,  fill’d  with 
fweet  Forc'd-mcac,  made  as  follows  : 

TAKE  the  Bottoms  of  two  Artichokes  boil'd  ;  take  lomc 
Marrow  and  a  Veal  Sweetbread  let,  mince  this  together;  put  in 
fome  Citron  minc’d,  and  fealon  it  with  your  fwcct  Seafoning, 
and  work  it  up  with  the  Yolks  of  Eggs  and  grated  Bread  or 
Biskct,  and  fill  your  Egg  Pics  with  it;  bake  them,  and  let  them 
round  the  other. 

J  Potatoe  Pie  is  nude  the  fame  /fay. 

EITHER  Spanilh,  or  Englifh  Potatoes  blanch'd,  and  a 
forcing  made  for  that  as  for  this,  with  Potatoes,  and  other  In¬ 
gredients. 

A  Skerret,  or  Scorzonera  Pie. 

AKE  your  Skerrets  and  Sco rzoncra’s,  and  boil  them  til! 
they  will  blanch,  then  cut  them  to  Lengths  about  two  or 
three  Inches;  wafli  them  with  Yolks  of  Eggs,  and  fealon  them 

T  with 
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with  fweet  Seafoning,  as  an  Artichoke  Pie;  put  to  them  fome 
Cheln  its  boil’d  and  blanch’d^  or  Piftachoe-Nut  Kernels  ;  put 
feme  Yolks  of  hard  Eggs  fplit,  and  lay  oyer  fome  dic’d  Citron 
and  Suckets ;  put  over  Butter,  and  clofe  it  in  a  rais'd  Coffin; 
and  when  bak’d,  put  in  a  fwcet  Leer,  as  for  other  fweet  Pies. 

Egg  Pies  Mined,  Sweet. 

*  I '  A  K  E  the  Yolks  of  twenty-four  Eggs  boil'd  hard ;  put  to 

them  two  Pounds  of  good  Beef-Suet  minc’d  very  fine,  and 
mince  the  Eggs,  but  not  too  fmall,  that  they  may  be  feen  when 
bak’d ;  feafon  them  with  Salt,  Cloves  and  Mace,  Cinnamon  and 
Ginger  beaten,  Sugar,  Sack,  Rofe  or  Orange-flower  Water ;  put 
in  half  a  Pound  of  Naples  Bisket  grated  ;  put  in  Citron,  Orange 
and  Lemon  minc’d,  and  fome  Dates;  work  it  well  together;  put 
in  a  Pound  of  Raifins  fton’d  and  minc’d,  and  a  Pound  and  a  half 
of  Currants ;  make  rais’d  Chewets,  and  round  Egg  Pies,  and  fill 
them  ;  clofe  them,  and  bake  them,  and  put  in  a  fweet  Leer, 
and  fo  lerve  them. 

An  Olive  Pi 'e,  Sweet. 

HP  A  K  E  of  a  Philiet  of  Veal,  or  a  Leg  of  Lamb,  and  cut  it  into 
large  Collops  ;  hack  them  well,  and  make  a  Forc’d-meat  of 
Veal  ani  good  Beef-Suet,  as  much  more  Suet  as  Meat  ;  mince  it 
fine;  leafon  with  Salt, a  little  Pepper,  Nutmeg  and  Ginger  ;  put  in 
lomc  Currants  and  Citron  minc’d  ;  work  it  up  with  grated  Bread, 
and  the  Yolks  of  Eggs,  a  little  Sack,  and  fome  Sugar;  turn 
your  Collops,  and  waih  the  wrong  Side  with  the  Yolks  of  Eggs; 
then  lay  over  your  Forc’d-meat,  and  ftrew  over  a  little  Thyme 

and  Parfly  minc’d ;  roll  them  up,  and  raife  a  Coffin ;  then  lay 

* 

*n  your  Olives ;  then  lay  in  between  Artichoke-bottoms  quar¬ 
ter'd,  and  fome  Lumps  of  Marrow  roll’d  in  Eggs,  and  feafon’d 

2  with 
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with  fweet  Seafoning  ;  then  lay  over  dic'd  Citron  Suckcts,  Bar¬ 
berries,  or  Grapes  preferv’d  ;  then  Jay  over  Currants  and  Rat- 
fins  ;  put  over  Butter,  and  clofe  it ;  bake  it,  and  put  in  a  good 
fwcet  Leer,  as  for  other  fweet  Pies,  and  ferve  it. 

An  Eel  Pie,  Sweet. 

'TAKE  your  Eels,  and  fley  them,  and  cut  them,  after  drawn 
and  hack'd,  into  Lengths  about  three  Inches  long;  roll 
them  in  Yolks  of  Eggs,  and  feafon  them  with  fweet  Seafoning, 
and  make  a  little  fweet  Forcing  of  an  Eel,  minc’d  and  feafon'd 
fweet;  put  in  fonie  Currants,  and  lome  Thyme  and  Pardy 
minc’d,  which  you  muft  do  likewife  with  your  Eels ;  work  your 
Forcing  up  with  grated  Bread,  and  the  Yolks  of  Eggs  ;  raife  a 
Coffin,  and  lay  in  youi  Eels  and  Forcing  between,  and  over 
them;  then  foroc  candy’d  Citron  dic’d,  and  fonie  Currants  and 
Raifins  over ;  put  over  Butter,  and  clofe  it,  and  bake  it,  and 

then  put  in  a  fweet  Leer,  and  ferve  it  away  to  the  Table  hot. 

Lyng  Pie,  Sweet ,  or  Lyng  Pasty. 

T  ET  your  Lyng  be  boil’d  enough,  but  not  to  Pieces;  then 
^  let  it  cool,  and  cut  it  in  Pieces  about  two  Indies  fquare ; 
wafh  it  over  with  the  Yolks  of  Eggs,  and  feafon  it  with  Thyme 
and  Pardy  minc’d,  Pepper,  Cloves,  Mace,  Ginger,  ai  d  Si.gai  ; 
raife  a  Coffin  ;  put  in  your  Lyng ;  lay  in  fonie  Yolks  of  hard 
Eggs;  lay  over  feme  dic’d  Citron  and  Dates ;  cover  it  over  with 
Currants  ;  put  over  Butter,  and  clofe  it ;  and  when  bak’d,  put 
a  fweet  Leer,  and  ferve  it. 


T  2 


A  Sal  t- 
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AS  a  l  t-F  i  s  h  Pie,  Sweet. 

Hr  A  K  E  the  bell  Barrel  Cod,  and  water  it  very  well  ;  boil 
A  it,  but  not  too  much  *  take  it  out,  and  drain  it  ;  then  pick 
all  the  white  Filh  from  the  Skin  and  Bones,  and  mince  it  very 
fine  ;  put  to  it  a  Dozen  of  Yolks  of  hard  Eggs  minc'd  ;  put  to  it 
a  good  Handful  of  Spinach  and  Parfly  minc’d  ;  put  in  grated 
Bread ;  leafon  it  with  Cloves,  Mace,  Ginger  and  Cinnamon,  fome 
Sack  and  Orange-flower,  or  Rofe-watcr ;  put  in  Currants  and 
Raifin?,  according  to  the  Quantity  of  your  Meat,  as  you  do  for 
minc'd  Pies;  put  in  Citron,  Orange,  and  Lemon  candy'd,  and 
work  it  up  with  the  Yolks  of  Eggs,  thick  Butter,  and  fome 
Cream  ;  make  your  Coffin,  and  fill  it  ;  lay  fome  Eringo-Roots 
over,  and  Suckets,  ard  clofe  it,  and  bake  it;  when  bak'd,  put 
over  a  fweet  Leer,  as  for  other  fweet  Pies  ;  dilh  it,  and  put  round 
Chewets  of  the  fame. 


Savoury  BAK’D  MEATS. 

B  E  E  F  P  i  e  in  Blood. 

TAKE  a  good  Rump,  or  a  Sirloin  of  Beef,  and  bone  it; 
take  out  all  the  Sinews  and  Strings  :  then  take  frelh  Blood 

C  f 

from  a  Sheep  or  Lamb,  put  in  a  little  Salt,  and  ftir  it  very  well 
to  keep  it  from  clodding;  ftrain  it;  put  to  it  fome  grated 
Bread,  and  Beef-Suet  minc’d  ;  leafon  it  with  Pepper,  Salt,  Cloves 
and  Mace;  put  your  Beef  into  it,  and  cut  lome  Holes  in  the  In- 
fide  of  it,  and  force  it  with  the  fame  Stuff:  Let  it  lie  all  Night 
in  the  Blood  and  Sealoning  ;  then  raife  a  high  thick  Coffin  c  f  a 

good 
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good  Height  ;  put  fome  of  your  Blood  in  the  Bottom  ;  lay  fn 
your  Beef  and  the  reft  of  the  Blood  over  it ;  put  over  Butter,  and 
clofc  it,  and  give  it  good  loaking  till  very  tender ;  then  open  it, 
take  out  the  Fat,  and  you  may  put  in  good  Gravy  ;  {hake  it  well 
together,  and  lcrve  it ;  or  you  may  put  over  it  a  good  Ragouft 
of  Pallats  and  Sweetbreads,  and  Forc'd-mcat  Balls. 

Another  /fay  is ,  zvitb  Herbs. 

TAKE  Thyme,  Parfly,  Sweet-marjoram,  and  Penny-royal, 

and  mince  it,  and  put  it  amougft  your  Blood  and  Scafoning,  and 
order  your  Beef,  with  all  other  Things  as  before. 

A  Vanjln  Pie  or  Mutton  in  Blood  may  be  done  cither  Way  as 
the  Beef  is. 

A  V  enison  Pie,  or  Pasty, 

AKE  a  Side  of  good  Ycnifon,  or  a  half  Haunch  ;  bone  it7. 
and  take  off  the  Skin,  and  cake  out  the  Sinews  and 
Strings;  feafon  it  with  Pepper,  Salt,  Cloves  and  Mace,  or  with 
only  Pepper  and  Sait ;  raile  your  Coffin  ;  mince  lome  good  Beef- 
Suet,  and  lay  it;  firft,  beat  it  with  your  Rolling-pin  ;  lay  it  in 
the  Bottom,  and  feafon  it  ;  lay  your  Venilon  over  it ;  or  you 
may  do  it  without  Suet,  putting  in  the  more  Butter;  but  we 
allow  with  Suet  is  a  very  good  W  ay  :  Lay  Butter  over  it,  and 
Jay  a  Border  round  by  the  Edge  ;  dole  it,  and  bake  it,  and 
endore  it  over  with  the  Yolk  of  an  Egg,  and  give  it  true 
forking. 

A  Pafly  muff  be  made  with  cold  Butter-pafle,  feafon ’d  the 

fame  Wav,  and  boider'd  both  Infidc  and  Out ;  the  Infidc  icu 

Pudding-Cruff,  and  the  Outfide  for  Garniture  :  Endore  it  over 

with 
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*\zh  the  Yolks  of  Eggs  and  thick  Butter  before  you  put  it  into 
the  Oven,  and  that  will  give  it  a  fine  Colour. 


A  .Chine  of  Beef  Pie. 

nr*  A  K  E  a  fine  middling  Chine  of  Beef-  cut  off  the  Neck  Part, 
and  trim  the  Chine- Bone  very  near  and  neat  -  take  out  the 
ritn.  Strings  and  Sinews,  and  lard  one  Side  very  well  with  grofs 
Lard  lealon’d  with  Pepper,  Salt,  Cloves,  Mace,  Thyme  and 
Barfly  minc’d  ;  force  the  other  Side  with  a  good  Forc'd-meat  • 
fcilon  all  well,  and  put  Beef-Suet  in  the  Bottom  of  your  Coffin, 
beaten  and  feafon’d ;  put  in  your  Beef,  and  lay  Forc'd-meat 
about  it  ;  put  Butter,  and  dole  it  with  a  Border ;  bake  it  well 
and  tender,  and  take  out  the  Fat,  and  put  over  a  good  Ragouft 
of  Pallats  and  Sweetbreads,  Morclles  and  Trouffles,  and  ferve  it : 
You  may  make  a  Pie  with  two  Chines  ;  lard  one,  force  the 
other. 


A  Westphalu-Ham  Pie. 


IRST  boil  your  Ham,  but  not  too  much;  take  off  the 
Skin,  and  pare  of  all  the  Ruft  and  Outfidc,  and  take  out  all 
the  Bones  ;  cut  fome  Hacks  in  it  in  the  Infide,  and  feafbn  it 
with  Pepper,  Cloves,  Macc  and  Ginger,  and  wafh  the  Top  with 
the  Yolk  of  an  Egg,  and  leafon  it,  and  ft  re  w  over  fome  Thyme 
and  Parfly  minc'd  :  Make  a  Coffin,  and  put  in  your  Ham  in  the 
Middle;  lay  fome  Forc’d-meat  round,  and  round  that  Partridges, 
Chickens,  and  Pigeons,  and  fome  Forc’d-mcat  between  ;  fea- 
fon  all,  but  lay  over  fome  hard  Yolks  of  Eggs,  Artichoke- 
bottoms  quarter’d,  and  Chefnuts  blanch’d;  lay  fealded  Lettice, 
or  Afparagus  fealded  in  fhort  Bunches ;  put  over  Butter,  and 
dole  it,  and  bake  it ;  cut  it  up,  take  out  the  Fat,  put  in  fome 
good  Gravy,  and  fhake  it  together,  and  put  over  it  a  Ragouft  of 

Pallats 
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’allats  and  Sweetbreads,  Cocks-combs,  Morelles,  Trouffles  and 
Mulhrooms,  and  ferve  it  away  hot  to  the  Table  :  Garnifh  with  the 
Cover  cut. 


Another  JVay  is, 


TO  cut  the  Ham  in  Slices  an  Inch  thick,  and  cut  your 
Fowl  in  Quarters,  and  crack  the  Bones,  and  lay  your  Ham  in 
firft,  then  Forc’d-meat,  and  then  Fowl,  and  feafon  all  as  you 
go  ;  make  two  Rows  of  each,  and  put  on  the  fame  Ingredients, 
and  a  Ragouft  at  laft ;  and  ferve  it. 


A  Pork  Pie  and  Tongues. 


nr  AKE  a  Chine  or  Fore-loin  of  Pork,  and  let  it  be  one  Day 
corn’d  with  Salt  ;  your  Tongues  lhould  be  pickled  Red  ; 

as  you  will  find  a  Receipt  to  do  them  hereafter:  Boil  your 
Tongues  juft  enough  to  blanch  them,  and  then  lard  them  through 
with  pretty  grofs  Lard  fomewhat  thick  ;  trim  handfomly  the 
Bones  of  your  Chine,  and  force  it  with  good  favoury  Forc’d- 
nicat  ;  feafon  with  Pepper,  Cloves  and  Mace,  pretty  high  of  the 
Spice*  raife  a  Coffin,  and  put  your  Chine  in  the  Middle,  and 
two  Tongues  on  each  Side  whole;  lay  feme  Forc’d-mcat,  and 
fome  Chefnuts  blanch’d  between  ;  feafon  all  well ;  butter  it  alt 
well  over,  and  clofe  it,  and  bake  it ;  and  when  bak’d,  put  in  a. 
Ragouft  of  Pallats  and  Sweetbreads,  and  ferve  it. 

i  Mutton  Pie,  like  Venifon. 

rl^  A  K  E  a  Fore-quarter  of  Mutton,  cut  to  the  {eggot,  ancf 

take  out  the  Shoulder  from  under  the  Skin,  as  they  dr> 

*  * 

Venifon;  bone  it,  and  skin  it,  and  cut  lome  Slafhcs  into  thc 
Plcfh  on  the  Infide  ;  take  an  Ounce  of  Peter-Salt,  and  as  much 
Socho,  dry’d  and  lifted,  as  will  lie  on  a  half  Crown  ;  feafon 
your  Meat  with  this  over  Night,  and  when  you  make  your  Pie 


or 
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cr  Patty  in  the  Morning,  walh  it  over  with  a  little  thin  frefh 

Hood,  and  l'calon  it  with  Pepper  as  you  do  at  other  times,  but 

not  too  much  Salt,  for  the  Peter-Salt  will  relifh  it  a  little;  you 

nnv  ale  Cloves  and  Mace  if  you  pleafe  :  Raife  your  Coffin  four- 

lquarc ;  butter  it  over  well,  and  put  Beef-Suet  minc’d  and  beat  in 

the  Bottom  ;  dole  your  Pic,  and  bake  it ;  and  when  done,  take 

cut  the  Fat,  and  put  in  good  Gravy  ;  fhake  it  well  together,  and 

1b  lei  ve  it  to  the  Table  :  You  may  nuke  it  into  a  Patty,  and  it 

has,  and  mav  deceive  manv,  who  will  take  it  for  Yenilbn. 

*  + 

A  Mutton  Squab  Pie. 

'TAKE  a  Neck  of  Mutton,  or  a  Loin,  and  cut  it  into  Cut- 
lets  pretty  thin  ;  leafon  it  with  Pepper,  Salt,  and  Nutmeg, 
1  hyme  and  Parflv  minc’d  ;  raife  a  round  Pie,  put  a  little  Beef 
Suet  in  the  Bottom  minc’d  and  beat,  lay  over  your  Mutton  ;  then 
take  fix  or  eight  large  Pippens,  and  a  Ik>zen  of  large  Onions, 
and  hrft  put  in  a  good  Handful  or  two  of  Raifins  ;  then  put  on 
your  Apples  and  Onions,  put  over  Butter,  dole  it,  and  bake  it  ; 
cut  up  the  Lid,  take  out  the  Fat,  put  in  fome  Gravy,  and  a 
little  thick  Butter,  and  lhake  it  well  together  ;  garnilh  with  the 

Li iy  and  lcrve  it. 


An  Olive  Pie  Savoury. 


AKE  a  good  Phillct  of  "\  cal,  and  cut  it  into  large  Collops, 
and  hack  them,  turn  them,  and  wafh  them  over  with  the 
Yolk  of  an  Egg  ;  then  bard  them  over  with  a  thin  Sheet  of 
Lardeer,  or  larding  Bacon  ;  wafh  that  over  with  an  Egg  like- 
w  lie,  and  then  ipread  over  that  as  much  good  Forc’d-meat  as 
will  cover  them;  then  roll  them  up  into  Olives,  and  walh  them 
over  again  ;  leafon  the  Outfide  with  Pepper,  Salt,  Thyme  and 


Farfly  minc’d;  raife  a  Co&n 


and  lay  in  your  Olives,  lay 

Forc’d- 
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Forced-meat,  and  feme  Artichoke  Bottoms  quarter’d,  between  \ 
lay  Ionic  Sweetbreads  flic’d,  and  PalJats,  lbme  Yolks  of  hard  Eggs 
and  fome  thin  Slices  of  Bacon  over  all  ;  feafon  all  as  you  go 
and  lay  fome  lealded  Lcttice  in  ;  put  Butter  over  it,  and  clofe 
it,  and  bake  it,  and  then  take  out  the  Fat,  put  in  fome  good 
Gravy,  fome  thick  Butter,  and  the  Juice  of  an  Orange  j  /hake  it 
well,  and  ferve  it. 

A  Battalia  Pie,  Savoury. 

A  Battallia  Pie  is  made  of  Rabbets  or  Chickens  cut  into  Pieces 
^ A  or  large  Quarters  ;  raife  a  Coffin  with  eight  Rounds,  and 
firft  lay  in  your  Chickens  or  Rabbets,  then  lay  in  fealded  Lcttice 
cut  in  Quarters,  lay  in  Chefnuts  blanch'd,  lay  in  Saulages,  fome 
Sweetbreads  and  Pallats  flic’d,  fome  Oyfters  fet  and  blanch’d,  and 
fome  Lumps  of  Marrow  roll'd  in  Eggs,  fome  Yolks  of  Eggs 
hard,  fome  Morelles  and  Mulhrooms,  and  feafon  all  as  you  g  - 
lay  fome  Slices  of  Bacon  on  the  Top,  and  lay  Butter  over,  and 
clofe  it,  and  bake  it ;  then  take  off  the  Fat,  put  in  good  Gravy, 
thick  Butter,  and  the  Juice  of  an  Orange,  and  ferve  it. 

A  Lamb  Pie,  Savoury . 

'T'  A  K  E  a  hind  Quarter  of  Lamb  and  bone  it,  and  lay  it 
^  fquarc  }  feafon  it  y  raife  a  fquare  Coffin,  put  it  in,  lay  fome 
Forc'd-mcat  and  hard  Eggs,  a  few  Slices  of  Bacon  ;  lay  Butter 
over,  and  clofe  it,  and  bake  it,  and  put  in,  after  the  Fat  is  taken 
out,  a  Ragouft  of  Pallats  and  Sweetbreads,  Morelles  and  Trouffles; 
fhake  it  together,  and  ferve  it  :  You  may  make  it  of  the  fame 
Meat  cut  in  Stakes  or  Collops. 


U 


A  Chicken 
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A  Chickf:;  P  i  h.  Savoury. 

'T'  A  K  E  your  Chickens  and  finge  them,  and  cut  them  in 
**  Quarters  7  wafh  them  and  dry  them,  and  feafon  them  with 
Pepper,  Salt,  Nutmeg,  and  Thyme  and  Parfly  minc’d  ;  raife  a 
Coffin,  and  then  lay  them  in  j  put  in  Tome  Forc'd-meat,  fomc 
Yolks  of  hard  Eggs,  fome  fealded  Lettice  or  Afparagus,  and  a 
Sweetbread,  a  Pallat  flic'd,  and  a  few  thin  Slices  of  Bacon  ; 
feafon  all  as  you  go  m7  put  over  Butter,  and  clofe  it,  and  bake  it  • 
and  when  done,  put  in  good  Gravy,  thick  Butter,  and  the  Juice 
of  an  Orange  }  fhakc  it  well  together,  and  garnilh  with  the 

Lid. 


A  P  igeon  Pie, 


r|1'  AKE  young  Pigeons,  tame  or  wild,  or  Squabs  of  either, 
after  well  cleans’d  and  drawn,  crack  the  Bones,  and  trufs 
them  to  bake  ;  fill  their  Bellies  with  Forc’d-mcat,  raife  a  Coffin, 
and  put  them  in  7  feafon  with  Pepper,  Salt,  and  Nutmeg  •  put 
in  Forc’d-meat  Balls,  fome  Artichoke  Bottoms  quarter’d,  fome 
Sweetbreads  flic’d,  fomc  Cocks-combs  blanch’d,  lome  Morelles, 
Trouffles,  and  hard  Yolks  of  Eggs,  fomc  Slices  of  Bacon,  fome 
Chefnuts  or  Piftachoes  blanch’d,  and  fome  Lumps  of  Marrow 
roll’d  in  Eggs }  cover  with  Butter,  lealoning  all  as  you  go,  clofe 
your  Pie,  and  bake  it  \  when  done,  take  out  the  Fat,  and  put 


in  a  Ragouft  made  with  good  Gravy,  a  Sweetbread  dic’d,  and 


this 


Ragouft  oyer,  and  ferve  it. 


A  Pze 
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A  Pie  of  Leverets. 

''I  s  AKE  two  good  large  Leverets,  or  three,  according  as  they 
are  in  Bignefs  ;  cut  off  the  fore  Quarters  (hort,  and  cut  off 
the  Shoulders,  and  roaft  the  reft  with  the  Heads  *  cut  the  hind 
Quarters  into  four  Pieces,  and  lard  half  of  them  with  feafen’d 
Lard  $  raife  a  Coffin,  and  lay  fome  Slices  of  Bacon  in  the  Bot¬ 
tom,  and  fome  good  Forc'd-meat  over  your  Hare,  and  fca- 
lon  with  Pepper,  Salt,  and  Nutmeg  \  lay  over  fome  l'orc’d- 
meat  Balls,  the  Yolks  of  hard  Eggs,  a  Sweetbread  flic’d,  and 
fome  large  Oyftcrs  fet  and  bearded  dipt  in  Eggs  ;  then  take  the 
fore  Parts  roafted,  after  you  have  clos'd  your  Pie,  and  put  it  in 
the  Oven,  and  chop  them  to  Pieces,  and  beat  them  well  in  a 
Mortar  with  the  Crumb  of  a  French  Manchet ;  put  Gravy  to  it, 
and  feafon  it,  and  beat  with  it  an  Onion,  and  a  little  Thymej 

and  ftrain  it,  and  force  it  through  a  Strainer,  and  ftove  it  a  little ; 
and  after  the  Pie  is  bak'd,  take  out  the  Fat,  and  put  in  this 
Coolio,  and  Ihake  it  well  together,  and  ferve  it  away. 

A  Woodcock  Pie. 

TAKE  your  Cocks,  and  draw  out  the  Guts,  and  all  within  \ 

pafs  the  Liver  and  Guts  in  brown  Butter,  and  then  mince 

them  with  a  Sweetbread  }  feafon  it,  and  work  it  up  with  Bread 

and  the  Yolks  of  Eggs  into  a  Forc'd-meat,  and  break  the  Bones 

of  the  Cocks  ^  trute  them  to  bake,  and  fill  the  Bellies  of  them 

with  the  Forc'd-meat  \  put  them  in  a  rais’d  Pie,  and  feafon  with 

Pepper,  Salt,  and  Nutmeg  \  hid  half  if  you  pleafe  }  put  fome 

Forc'd-meat  over,  clofe  it,  and  bake  it ;  take  a  Cock  and  roaft 

it  three  Parts,  cut  it,  and  beat  it  in  a  Mortar  with  fome  French 

Bread  ;  ftrain  it,  and  force  it  through  ;  feafon  it,  and  put  in  a 

Sweetbread  minc'd,  with  Gravy,  and  ftove  it  a  little,  and  put 

over  your  Pie,  and  fhake  it  ;  firll  taking  out  the  Fat. 

U  a  A  Partridge 
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A  Partridge  Pie. 

'TAKE  young  Partridges,  and  draw  them,  and  finge  them, 
A  and  crack  the  Bones  ;  fqueeze  them  flat,  and  trufs  them  to 
bake  ;  lard  half  with  fea ton’d  Lard,  and  put  fome  good  Forc’d- 
meat  into  the  Bellies  of  them  all ;  raile  a  Coffin,  and  lay  in  your 
Partridges  ;  feafon  them  with  Pepper,  Salt,  and  Nutmeg ;  lay 
in  fome  Forc’d-mcat  Rolls,  fome  Artichoke  Bottoms  quarter’d, 
lomc  Chefnuts  blanch’d,  fome  Sweetbreads  flic’d,  fome  Cocks¬ 
combs,  and  fome  Morelles  and  Trourfles  blanch'd  ;  clofe  your 
Fie,  and  bake  it )  and  when  done,  make  a  Coolio  of  a  Partridge 
roafted,  cut,  and  beat  in  a  Mortar  with  a  Piece  of  French  Man- 
chet,  an  Onion,  and  a  little  Thyme  ;  put  Gravy  to  it,  and  force 
it  through  a  Strainer  ;  Rove  it  a  little  ;  put  to  it  fome  thick  But¬ 
ter  and  the  Juice  of  an  Orange;  take  the  Fat  off  your  Pie,  and 
put  in  the  Coolio ;  fhake  it  well,  and  ferve  it. 


A  Gs.een-Goose  Pie. 


A  I  AKE  two  or  three  green  Gcefe  ;  take  off  the  Giblets,  crack 
the  Bones,  and  trufs  them  to  bake,  or  you  may  cut  them 
in  Quarters ;  feafon  with  Fcpper,  Salt,  and  Nutmeg ;  make  a 
Forcing  ;  fet  the  Livers,  and  mince  them,  with  fome  Spinach, 
Sorrel,  Par  fly,  Thyme,  and  a  little  Onion  ;  work  it  up,  but 
feafon  it  with  grated  Bread,  and  the  Yolks  of  Eggs,  and  force ^ 
the  Bellies  of  them  with  lome  of  it  ;  raifc  a  Coffin,  put  in  your 
Geefe,and  lay  Forcing  between  ;  lay  fome  fealded  Letticc  cut  in 
Quarters,  fome  Afparagus  Heads  cut  off  in  Lengths  ;  lay  fome 
Sweetbreads  flic’d,  and  put  over  fome  Yolks  oi  Eggs  hard,  and 
fome  green  Goolcberrics,  or  you  nuv  put  them  on  when  it  is 
bak’d  ;  take  fome  Afparagus,  and  boil  them  and  fome  Spinach 
together  ;  then  beat  them  and  the  Spinach  in  a  Mortar,  put  fome 

good 
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good  ftrong  Broth  to  it,  and  force  it  through  a  Strainer ;  ftovc 
it  a  little,  put  to  it  iome  thick  Butter  and  the  Juice  of  an  Orange, 
take  the  Fat  off  your  Pic,  and  pour  in  that  Leer  ;  fhake  it,  and 
ferve  it. 

Another  }fay  isy 

T  O  work  lip  your  Forcing  with  fome  of  the  Goofe  Blood, 
and  put  fome  Blood,  grated  Bread,  and  Marrow  minc'd,  and 
feafon  it  with  Pepper,  Salt,  Nutmeg,  Thyme,  Parfiy,  and  two 
or  three  Leaves  of  Sage ;  pour  this  over  your  Geefe  and  be¬ 
tween  them,  before  you  lay  on  the  other  Ingredients,  and  do  all 
the  reft  as  before. 

A  Goosf.  Gibllt  Pin. 

HP  AKE  green  Goofe  Giblets,  cleanfc  them  very  well;  crack 
the  Bones,  and  then  cut  the  Necks  and  Gizzards  into 
Pieces  ;  take  the  Skins  off  the  Necks,  and  cut  the  Livers  final!, 
but  fet  them  firft ;  put  them  into  fome  of  the  Goofe  Blood  ;  pm 
in  fome  Thyme  and  Parfiy,  and  a  little  Penny-royal  minc'd  ; 
feafon  it  with  Pepper,  Salt  and  Nutmeg  ;  put  in  lome  grated 
Bread,  and  a  little  Marrow  or  good  Beef-Suet  minc'd  ;  work  it 
up  with  the  Yolks  of  Eggs,  and  put  fome  of  this  into  the  Necks, 
and  pin  or  tye  up  the  Ends ;  raife  a  Coffin,  and  put  in  your  Gib¬ 
lets  feafon 'd  ;  lay  over  fome  of  your  Forc’d-meat,  fome  Yolks  of 
hard  Eggs,  fome  Lcttice  fealded  cut  in  Quarters,  and  fome 
Slices  of  fine  middling  Bacon  ;  clofe  your  Pie,  firft  putting 
Butter  over  all,  and  bake  it,  and  then  put  in  good  Gravy,  thick 
Butter,  and  the  Juice  of  an  Orange  ;  fhake  it  well  together,  and . 
fo  ferve  it  away. 


A  Dm. 
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A  Duck  or  Tea l  Pie. 

"TAKE  Ducks,  Teal,  or  Widgeons,  and  crack  the  Bones, 
A  and  beat  them  flat,  and  trufs  them  to  bake ;  make  a 
Forcing  for  their  Bellies  with  a  little  Sage,  Thyme  and  Parflv, 
and  Onion  minc’d ;  put  to  it  ibmc  grated  Bread,  and  feafon  it 
with  Feppcr,  Salt  and  Nutmeg;  work  it  up  with  a  Piece  of  But¬ 
ter,  and  put  it  into  their  Bellies ;  feafon  your  Fowl,  and  lay 
them  in  a  rais’d  Coffin ;  put  between  fome  other  good  Forc’d- 
meat ;  lay  on  ibmc  Yolks  of  hard  Eggs,  and  fome  Slices  of 
Bacon  ;  put  Butter  over,  and  dole  it,  and  bake  it  ;  and  when 
done,  put  over,  after  the  Fat  is  taken  out,  a  Ragouft  of  Pallats, 
Sweetbreads,  and  Cocks-combs. 

jb: other  ff'ay  zb, 

T  O  cut  your  Fowl  in  Pieces  as  Quarters,  and  lay  over  Forc'd- 
meat.  Eggs,  Sweetbreads,  Pallats  and  Cocks-combs,  and  make  a 
Cooiio  with  fry*d  Turnips,  and  one  Fowl  road,  cut  to  Pieces, 
and  beat  in  a  Mortar,  and  good  Gravy  put  to  it,  and  the  Turnips 
and  that  forc’d  through  a  Strainer  and  ftov’d  up  a  little ;  put 
fome  thick  Butter  and  the  juice  of  an  Orange  to  it,  and  pour  it 
over  your  Pie ;  fluke  it  well  together,  and  ferve  it. 

A  Lark,  or  Sparrow  Pie. 

'TAKE  your  Larks,  or  Sparrows,  and  pick  them,  and  draw 
them,  and  trufs  them  to  bake ;  make  a  Forcing  for  the  Bel¬ 
lies  of  the  fame  as  for  Ducks  and  Teal;  feafon  them  with  Pep¬ 
per,  Salt  and  Nutmeg;  lay  them  in  a  rais’d  Coffin;  lay  fome 
Forc’d-meat  in  the  Bottom,  and  lay  a  Row  of  Larks,  and  fome 

tfiin  fmatl  Slices  of  Bacon  over  them ;  then  another  Row  of 

Birds, 
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Birds,  and  Forc'd-mcat  and  Bacon  between,  nd  fo  till  yon  have 
laid  three  or  four  Rows ;  then  put  over  hard  Eggs,  Sweetbreads 
flic’d,  and  Cocks-combs ;  put  Butter  over  it,  and  clofe  it,  and 
bake' it;  and  when  done,  take  out  the  Fat  and  put  in  good 

Gravy,  thick  Butter,  and  the  Juice  of  an  Orange,  and  lhakc  it. 


Bak'd  FISH  Meats. 

^  Lobster  Pie,  Savoury. 

AKE  your  Lobftcrs,  and  then  take  the  Filh  out  of  the 
Claws  and  Tails  as  whole  as  you  can,  and  then  cut  it  into 
pretty  large  Pieces  as  big  as  a  Walnut;  take  fome  Lumps  of 
Marrow,  and  tofs  your  Lobfter  and  the  Marrow  up  with  the 
Yolks  of  two  or  three  Eggs ;  feafon  it  with  Pepper,  Salt,  Nut¬ 
meg,  Thyme  and  Parfly  minc'd,  and  a  little  beaten  Ginger  ;  lay 
this  in  a  rais’d  Coffin,  and  make  fomc  Forc’d-mcat  of  a  little 
Lobfter  and  a  fewOyfters;  lay  lome  over,  and  fome  Oyfters  fet 
and  bearded,  dipt  in  Eggs;  and  take  what  is  in  the  Body,  and 
what  you  can  pick  out  of  it,  and  put  into  a  little  white  Wine, 

4 

and  if  there  be  any  Spawn,  beat  it,  and  ftrain  it  ;  put  that  in 
with  an  Anchovy,  the  Juice  of  an  Orange,  or  a  little  Lemon 
dic’d,  and  a  little  beaten  Ginger  ;  draw  it  all  up  together  with 
lome  thick  Butter,  and  when  your  Pie  is  bak’d,  take  off  the  Fat; 
put  in  this  Leer,  and  fo  lhake  it  well  together,  and  lerve  it  away 
to  the  Table. 


A  Sal- 


1  '  z 
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A  Salmon  Pie,  Savoury. 

AKEa  good  Jole,  or  a  Side  of  Salmon,  fcale  it,  and  cut  it 
A  into  Ficces  two  Inches  broad,  and  wafh  them  over  with  the 
Volk  of  an* Egg,  and  feafon  with  Pepper,  Salt,  Nutmeg  and 
Ginger,  and  Thyme  and  Parfly  minc'd  ;  lay  it  in  a  rais'd  Coffin  ; 
lay  in  fome  Fifh  Forc’d-Meat,  and  fome  Oyfters  fet,  and  lome 
Shrimps  pick’d  and  wafh’d  *  lay  over  Butter,  and  clofe  it ;  but 
firft  lay  over  two  or  three  Blades  of  Mace,  and  fome  Slices  of 
Lemon  ;  bake  it,  and  then  have  a  Leer  made  with  a  little  red 
Wine  and  a  Lobfter  minc’d,  and  what  is  in  the  Body ;  put  in 
two  or  three  Anchovies,  and  a  little  beaten  Ginger;  draw  it  up 
with  thick  Butter,  and  take  off  the  Fat  of  the  Pie,  and  put  in 
this  Leer,  and  fhake  it  well  together,  and  ferve  it  away. 

A  Carp  Pie,  Savoury. 

"TAKE  your  Carps,  and  cleanfe  them  well,  and  fave  the 
Blood,  mix'd  with  a  little  red  Wine:  Take  large  Oyfters, 
fet  and  roll’d  in  Eggs,  feafon’d  with  Thyme  and  Parfly  minc'd, 
Pepper,  Salt,  Nutmeg  and  Ginger ;  force  your  Carps  between 
the  Flefh  and  Skin  with  the  Oyfters,  and  fill  their  Bellies  with 
forc’d  Fifh;  wafh  them  over  with  the  Yolk  of  an  Egg,  and 
feafon  them ;  put  them  in  a  rais’d  Coffin,  not  too  high ;  put 
fome  forc’d  Fifh  in  between  ;  put  over  Butter,  and  bake  them 

without  clofing  your  Pic,  and  a  Leer  with  Wine  and  Spice,  the 
Blood  of  your  Carps,  fome  Oyfters  fet  and  bearded,  and  fome 
Shrimps ;  put  in  Ginger,  a  dic’d  Lemon  and  Anchovies;  draw 
it  up  with  lome  thick  Butter ;  take  the  Fat  off  the  Pie,  and  head 
it  with  this  Leer;  fhake  it  well,  and  ferve  it. 


Another 
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Another  IVay  isy 

T  O  take  the  Carps,  and  cut  them  in  three  or  four  Pieces, 
dip  them  in  Eggs,  and  flower  them,  and  juft  fry  them  off  brown  . 
fealon  them  as  before ;  lay  them  in  your  Coffin,  and  put  Forc'd- 
Meat,  Oyfters  and  Shrimps  over  them  ;  put  Butter,  and  clofe, 
and  bake  it  ;  beat  fome  Horfe-radiffi,  Ginger,  and  Anchovies  in 
a  Mortar  very  well ;  mix  it  with  Wine  ;  draw  it  up  with,  thick 
Butter  and  a  Lemon  dic’d  ;  put  it  oyer  your  Pie,  and  lerve  it. 

An  Eel  P  i  e,  Savoury . 

AKE  large  Eels,  fley  them,  and  cut  off  the  Fins  ;  cut 
■*"  them  in  Lengths  of  about  three  or  four  Inches,  and  hack 
them  ;  fea foil  them  with  Pepper,  Salt,  Thyme  and  Parfly  minc’d, 
fome  Nutmeg  and  Ginger  ;  put  them  in  a  rais'd  Coffin  ;  lay  over 
fome  large  Oyfters  fet ;  lay  over  Butter,  and  clofe  your  Pie,  and 
bake  it ;  make  a  Leer  with  a  little  Wine,  an  Anchovy  or  twof 
a  Lemon  dic'd,  and  a  little  Ginger  ;  draw  it  up  with  thick  But¬ 
ter;  take  off  the  Fat  of  your  Pie;  put  it  in,  and  lhake  it  well, 
and  lerve  it. 

Another  H  ay  isy 

T  O  let  the  Eels  be  whole,  and  hack  them  on  both  Sides ; 
leave  the  Bellies  whole,  drawing  out  the  Guts  at  the  Gills,  and 
fill  the  Bellies  with  Oyfters  roll'd  in  Eggs,  and  feafon’d  as  be¬ 
fore  :  Turn  the  Eels  round  ;  feafon  them,  and  lay  them  into 
your  Coffin ;  lay  fome  Forc’d-meat  of  Filh  between,  and  Oyfters 
over  them  :  Lay  over  Butter,  and  clofe  your  Pie,  and  bake  it, 
and  make  a  Leer  with  Wine,  Anchovies,  an  Onion  ftuck  with 
doves,  and  fome  Ginger ;  put  in  a  Lobfter  minc'd,  and  a  few 
Cockles  and  Shrimps ;  draw  it  up  with  thick  Butter,  and  a  Lemon 

X  dic’d; 
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dic’d  •  take  the  Fat  off  your  Pie  ;  put  over  the  Leer,  and  then, 
fhakc  it  well,  and  lerve  it  away  hot  to  the  Table. 


A  Trout  Pie,  Savoury . 

HT  A  K  K  your  Trouts,  and  fcale  them ;  cut  off  their  Fins  and 
A  Tails;  force  their  Bellies  with  forc’d  F'ifh ;  hack  the 
Trouts  on  the  Sides,  and  feafon  them  with  Pepper,  Salt  and 
Nutmeg,  Thyme  and  Parfly  minc’d ;  lay  them  in  a  rais’d  Coffin  f 
and  before  vou  fealon  them,  wafh  them  over  with  an  Egg  ;  lay 
fome  forc’d  Fifh  over  between  ;  cover  it  over  with  Butter,  and 
bike  it  open  ;  make  a  Leer  with  lbme  \\  ine,  Ginger,  Ancho¬ 
vies,  Horle-radilh,  an  Onion  ftuck  with  Cloves,  and  a  Lemon 
dic’d  ;  draw  it  up  thick  with  thick  Butter ;  put  in  fome  Oyftcrs 
and  Shrimps ;  take  out  the  Fat,  and  head  the  Pic  with  this,  fo 
ferve  it  away. 


Another  JVay  is> 

T  O  fcale  and  hack  your  Trouts,  and  feafon  them  as  before> 
but  not  force  them  ;  and  lay  over  them  fome  large  Oyftcrs  fet, 
dole  them,  and  bake  them  ;  when  bak’d,  take  cut  the  Fat,  and 
have  a  good  Handful  or  two  of  Sorrel  boil'd  and  minc’d,  and 
draw  it  up  with  thick  Butter,  and  pour  all  over  your  Pie,  and  fo 
ferve  it  away. 

A  P  i  h  of  T  hnches,  Savoury. 

T  AKE  your  Tenches,  and  fcale  them  very  well;  draw 

them  at  the  Gills,  and  blood  them  at  the  Necks  behind, 
or  at  the  Tails;  fave  the  Blood,  with  a  little  red  Wine;  force 
the  Bellies  with  Ovfters  fealon’d  and  roll’d  in  an  Egg;  and .  like— 
wile  between  the  Skin  and  the  Flefh,  feafon  them  with  Pepper, 
Salt,  Ginger  and  Nutmeg  ;  take  a  Tench,  fley  it,  and  then  take 

off 
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off  the  Filh  from  the  Bone,  and  hafh  it  in  thin  long  Slices,  and 
tofs  it  up  in  brown  Butter;  thicken  it  with  a  little  Flower,  and 
put  to  it  Ionic  red  Wine,  Anchovies,  a  Blade  of  Mace,  a  little 
Shallot,  a  few  pickled  Mulhrooms,  and  fomc  Oyfters  fet ;  draw 
it  up  with  thick  Butter  ;  put  your  Tenches  in  a  Coffin,  and 
fome  forc'd  Filh  between ;  butter  it  oyer,  and  clofc,  and  bake 
your  Pic  ;  and  when  done,  take  out  the  Fat,  and  put  in  the  Leer; 
fhake  it,  and  ferve  it. 


Another  Way  /V, 

T  O  fill  their  Bellies  with  forc'd  Filh,  and  lard  them  with 
Bacon  and  Eels  fcalon’d,  and  cither  pals  them  brown  in  a  Pan, 
or  half  roaft  them  at  a  quick  P'irc,  balling  them  with  an  Egg 
and  thick  Butter;  fcalon  them  well,  lay  them  in  a  Coffin,  and 
lome  Forc’d-meat  of  Filh  with  them ;  bake  them  open,  and  the 
fame  Leer  ferves  as  for  the  other. 

A  Flounder  Pif,  Savoury . 

'TAKE  large  Flounders,  and  draw  them,  and  cut  off  their 
*■“  Heads,  Fins,  and  Tails,  and  hack  them  on  the  Bellies, 
and  walh  them  over  with  the  Yolk  of  an  Egg ;  feafon  them 
with  'I  hymc,  Parfly,  Pepper,  Salt,  Nutmeg,  and  Ginger  ;  lay 
them  in  your  Coffin,  and  lay  fomc  Forc'd-mcat  of  Filh,  and  fome 
Oyfters  over  them  ;  lay  another  Row  of  Flounders,  put  Butter 
over  them,  and  bake  them  open  ;  when  bak'd,  take  out  the  Far, 
and  make  a  Leer  with  Wine,  Anchovies,  a  little  Shallot,  and 
fome  Oyfters  cut  in  Pieces,  and  fome  Capers  minc’d  ;  put  this 
over  your  Pic,  and  lerve  it :  The  fame  Sauce  with  Sorrel  will 
ferve  very  well  for  this  Pie;  and  fo  ferve  it  away. 


X  2 


A  Frcjb 
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A  Frejb  Sturgeon  Pie. 

'T'  AKE  2  Rand  of  the  Sturgeon  frelh,  and  cut  it  in  Slices  of 
x  two  Inches  thick,  and  walh  them  over  with  the  Yolks  of 
Eggs,  and  foafbn  it  with  Pepper,  Salt,  Nutmeg,  Ginger,  Thyme 
and  Parfly  minc’d :  Lay  it  into  a  rais'd  Coffin,  and  make  fome 
Forc’d-meat  of  fome  of  the  Sturgeon  and  Oyfters,  fealbning  it  as 
you  do  other  Filh  Forc’d-meat  ;  lay  fome  over  it,  and  fome 
large  Oyfters  fet,  fome  Cockles,  and  lay  two  Rows,  and  fo  the 
fame  again  ;  then  put  Butter  over  it,  and  clofe  it,  and  bake  it  • 
when  done,  take  off  the  Fat,  and  put  over  a  Coolio  made  as 
follows : 

TAKE  a  Piece  of  the  Sturgeon,  and  roaft  it  quick,  and 
brown;  cut  half  of  it  into  a  Halh  like  Veal,  the  other  cut  and 
beat  in  a  Mortar,  with  a  Piece  of  French  Bread,  and  put  to  it 
fome  Gravy  drawn  from  the  Sturgeon,  which  muft  be  drawn  as 
Fldh  Gravy  ;  ftrain  this  out,  and  force  it  through  your  Strainer; 
brown  fome  Butter,  and  tofs  up  your  Halh;  put  this  in,  and 
fome  white  or  red  Wine,  fome  Anchovies,  Mulhrooms,  and  a 
Shallot,  fome  Ginger,  and  fome  Oyfters  minc’d,,  and  draw  it  up 
with  thick  Butter,  and  put  it  over  the  Pic,  and  ferve  it* 

Another  ffjy  is, 

T  O  take  Pieces  of  four  Inches  thick,  and  force  them,  and 
lard  them,  and  half  roaft  them  ;  leafon  them,  and  put  them  into 
your  Coffin,  and  lay  over  fome  Forc'd-meat  of  the  fame;  bake 
it,  and  head  it  with  the  lame  Leer,  and  ferve  it ;  but  bake  it 
open,  and  put  the  Oyfters  whole  into  the  Leer. 


A  Lyng, 
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A  Lyng,  or  Salt-Fish  Pie. 


t'l  RST  fcale  your  Fiih,  and  then  boil  it,  and  let  it  be  cold  • 
A  then  cut  it  in  Lengths  or  fquare  Pieces  about  as  long  as 
your  Finger,  and  two  Inches  broad  \  wafli  them  over  with  the 
Yolks  of  Eggs,  and  feafon  with  Pepper,  Cloves,  Mace,  and 
Ginger  j  lay  it  in  a  rais'd  Coffin,  and  put  over  fome  Eggs,  the 
Yolks  hard  \  put  over  Butter,  and  clofe  it,  and  bake  it  j  when 
done,  put  a  Leer  made  with  a  little  Wine,  Anchovies,  Ginger, 
and  thick  Butter ;  draw  it  up  thick,  and  put  fome  Multard  in> 
and  put  it  over  your  Pie. 


Another  Way  is , 

T  O  draw  up  Butter,  and  the  Yolks  of  hard  Eggs  minc'd,  and 
put  in  a  little  Cream,  and  fome  boil'd  Parfly  minc'd,  and  head 
your  Pie  over  with  that,  and  fervc  it  away  :  You  muft  let  your 
Filh  be  well  water'd  before  you  boil  it  j  and  a  Stock-Filh,  or 
a  poor  Jack-Pie  may  be  made  the  fame  Way* 


Cold  BAK’D  MEATS 

A  Goose,  Turkey,  or  Bustard  Pie. 

P 1  RST  bone  your  Fowl, and  feafon  it  with  Pepper,  Salt,  Cloves 
A  and  Mace ;  then  raife  a  Coffin  according  to  the  Pattern  as  is 
fet  down  hereafter  :  You  may  put  a  Goofc  and  a  Turkey  toge¬ 
ther,  that  is,  you  may  put  the  Turkey,  when  bon'd,,  within 
the  Goole,  and  lay  the  Turkey  in  the  Bottom,  and  the  Goofe 
upon  it,  and  the  Giblets  in  the  Bottom  :  You  may  likewife 

put  a  couple  of  Rabbets  cut  in  Quarters,  fcafon’d  well,  and 

hud 
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hid  round  to  fill  up  the  vacant  Places;  let  all  be  well  feafon’d ; 


cover 


with  Butter,  1  cl  Me  it,  and  bake  it,  and  give  it 


z  *od  Soak  ins:- 


A  J  muft  be  bon'd,  and  larded  through  with  grofs 

% 

Lard  lcaibr/d,  and  is  moft  proper  to  be  bak’d  by  itlelf -  feafon 
k  well,  and  put  it  in  a  Coffin;  cover  it  with  Butter,  and  clofe 
k,  and  bake  it ;  and  when  your  Pies  are  almoft  cold,  fill  them 
up  with  clarifyhi  Butter,  firft  cutting  a  little  Hole  in  the  Side 
near  the  Bottom  to  let  out  the  Gravy,  which  muft  be  done  while 
hot  :  'When  you  take  it  out  of  the  Oven,  flop  up  the  Hole  again 
with  a  Piece  of  Paftc;  fill  your  Pies  quite  full  of  clarify  ’d  Butter, 
and  let  them  by  in  Pome  dry  Place  from  Vermin,  and  fpend  them 
as  Occafion  fhail  lerve. 


A  Swan  Pie. 

AKE  young  Swans,  that  is  Cygnets,  when  they  are  fix  or 
X  feven  Months  old,  after  being  well  fed  and  kept  up  :  You 
muft  bone  them  as  other  Fowl;  (for  which  there  are  Direc¬ 
tions  hereafter)  :  After  they  are  bon'd,  put  them  in  their 
proper  Shape  again  ;  flitch  up  the  Back,  and  fet  them  in  hot 
Water,  not  too  much,  but  enough  ;  (brink  them,  and  then  you 
may  he  fure  they  will  not  put  your  Coffin  out  of  Shape  ;  when 
thev  are  fet,  dry  them,  and  let  them  cool;  cut  away  the  Stitches 
f.om  the  Back,  and  open  them,  and  10  fcalon  them  well  with 
Pepyer,  Salt,  Cloves,  Mace,  Nutmeg,  and  Ginger;  lard  one  with 
grDli  Lard  lcalbn’d  ;  lard  it  through  pretty  thick,  for  a  Swan  is 
but  dr v  Meat ;  and  you  may  bard  the  other,  that  is,  cut  fbme  long 
Mia.s  of  larding  Bacon,  and  lay  at  Length  in  the  Infide  of  the 
Swan  upon  the  Lean  ;  ieaicn  all  very  well,  and  put  them  into 
their  Shapes;  and  you  may  put  two  in  a  Pie,  or  one,  according 
vou  pleaie  for  uh.u  ;  Put  them  in  a  Coffin;  cover  them  with 
h-.Ltcr,  and  dole  them,  and  bake  them,  giving  them  good 

time 
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time  to  foak  ;  when  bak'd  let  out  the  Gravy,  and  flop  up  the 
Hole }  and  when  almoft  cold  fill  them  up  full  with  Butter  well 
clarify'd,  and  fet  them  by  for  Ufe. 

A  Pheasant  or  Partridge  Pie. 

'TAKE  your  Pheafant  or  Partridge  and  crack  the  Bones, 
and  beat  them  flat ;  fcafbn  with  Pepper,  Salt,  Cloves, 
Mace,  Nutmeg,  and  Ginger  •  and  you  may  lard  half  of  them 
with  grofs  Lard  fcaion'd :  Sometimes  we  bone  them  and  lard 
half,  you  may  do  which  Way  you  pleafe ;  fealbn  them, 
well,  and  put  them  in  a  rais’d  Coffin  ;  put  Butter  over  them, 
and  clofe  them,  and  bake  them  ;  let  out  the  Gravy,  and  lute 
the  Hole  again  ,  and  when  almoft  cold,  fill  them  up  with  cla¬ 
rify'd  Butter,  and  fet  them  by  for  Ufe. 

Woodcocks,  Snipes,  Plovers ,  Larks  i  or  Pigeon  Pies ,  to  fet  by 
cold,  are  all  done  and  feafon'd  after  the  fame  Manner,  but  we 
feldom  lard  Cocks  or  Snipes  *  but  Pigeons  you  may. 

A  Brand  Goosf,  Duck,  Widgeon,  or  Teal  Pie. 

AKE  your  Fowl,  and  crack  their  Bones,  and  beat  them 
flat,  or  you  may  bone  any  of  thefe  Fowl ;  lard  fome  with 
grofs  Lard  feafon’d  \  Icafon  with  the  fame  Seafoning  as  before 
mentioned,  only  put  in  the  Bellies  a  little  Sage  and  Thyme 
minc’d }  put  them  in  a  rais'd  Coffin,  put  Butter  over  them,  and 
bake  them  \  take  out  the  Gravy,  and  fill  them  with  clarify’d 

Butter,  as  other  Pies. 


1  Hake 
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A  Hare -or  Rabbet  Pit. 

Tp  A  K  E  a  Brace  of  Hares,  or  a  Couple  of  Rabbets  ;  cut  off 
A  the  Heads,  crack  the  Bones,  and  turn  the  Legs  backward 
by  the  Side ;  lard  one  of  them  with  grofs  Lard  feafbn'd  ;  lay 
them  in  an  oval  Coffin,  feafon  with  Pepper,  Salt,  Cloves,  Mace, 
and  Ginger,  and  ftrew  a  little  minc'd  Thyme  into  the  Bellies  \ 
when  you  feafon  them  put  in  your  Heads,  feafon  all  well,  cover 
with  Butter,  and  clofe  and  bake  it ;  let  out  the  Gravy,  and  fill 
it  up  with  clarify ’d  Butter. 

An other  Way  /i, 

T  O  take  all  the  Flelh  off  from  the  Bones  of  your  Hares  or 
Rabbets,  and  mince  it  very  fine,  and  beat  it  in  a  Mortar  ;  feafon 
with  the  fame  Seafoning  ;  then  take  about  three  Parts  as  much  of 
larding  Bacon  as  you  have  Flefh  ;  cut  your  Lard  neatly,  and 
exactly  fquare  into  Dice,  the  Bignefs  of  fmall  Dice  ;  then  work 
this  up  with  your  Meat,  and  put  it  in  a  round  Coffin,  clofe  it, 
and  bake  it ;  drain  it,  and  fill  it  up  with  clarify 'd  Butter  ;  put 
over  it  three  or  four  Bay  Leaves. 

Lamprey  Pie,  Cold . 

*TPAKE  your  Lampreys,  and  fcour  them  well  with  Salt; 
A  then  fplit  them  from  the  Tail  to  the  Mouth,  take  out  the 
Guts,  and  cut  out  neatly  the  Sinew  that  goes  all  along  the  Back, 
and  then  feafon  them  with  Pepper,  Salt,  Cloves,  Mace,  and 
Ginger,  and  a  little  Powder  of  Bay  Leaves  ;  raile  a  fmall  flender 
high  round  Pie,  turn  your  Lampreys  round,  and  lay  two  into 
your  Pie,  one  over  the  other  *  cover  with  Butter  ;  put  a  great 
Onion  ftuck  with  Cloves  in  the  Middle  of  the  Pie,  clofo  and 
.bake  it ;  let  out  the  Gravy,  and  fill  with  clarify'd  Butter. 


You 
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You  may  do  Eels  the  fame  Way,  taking  out  the  Bone,  and 
mingle  in  your  Seafoning  fome  Lapis  Prunella. 

A  Whstphalia-Ham  Pie. 

HTAKE  your  Ham,  and  clean  it  and  boil  it;  take  out  the 
-*•  Bones,  and  take  off  the  Skin,  and  hack  it  in  the  Infide, 
and  fealon  it  with  Pepper,  Cloves,  Mace,  Nutmeg,  and  Ginger ; 
put  it  in  an  oval  Coffin,  and  bake  it  by  itfelf,  or  you  may  lay 
Partridges  or  Pigeons  about  it. 

Another  JViiy  is> 

TO  cut  your  Ham,  after  boil'd  and  cold,  into  Slices  an  Inch 
thick,  and  lay  half  a  Dozen  Bay  Leaves  at  the  Bottom  of  your 
Coffin  ;  feafon  your  Ham  as  before,  and  take  Chickens,  Pigeons, 
or  Partridges  cut  in  Quarters,  and  crack  the  Bones  ;  lay  firft  a 
Row  of  Ham,  and  then  a  Row  of  Fowl ;  then  Ham,  and  then 
Fowl,  and  then  Ham  on  the  Top  ;  put  Butter  over,  and  clofe 
it,  and  bake  it ;  let  out  the  Gravy,  and  fill  it  up  with  clarify 'd 

Butter,  and  fo  prefer ve  them  for  Ufc. 

% 

A  Venison  Pie  or  Pasty. 

f  I  '  AKE  your  Venilon,  and  bone  and  skin  it,  and  take  out 
**  the  Strings  and  Sinews ;  feafon  with  Pepper,  Salt,  Cloves, 

and  Mace,  and  put  it  in  a  Coffin  *  cover  it  with  Butter  dole, 

and  bake  it  ^  let  out  the  Gravy,  and  fill  it  with  clarify ’d  Butter ; 

you  may  likewife  mince  the  Lean,  and  beat  it  in  a  Mortar,  and 

mingle  it  with  Bacon  cut  in  Dice,  as  you  do  a  Hare  Pie,  and 

fealon  it  as  before ;  put  it  in  a  Coffin,  bake  it,  and  fill  it  as 

before  mention'd. 


Y 


A  Salmon 
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A  Salmon  or  Trout  Pie. 

rF'  A  K  E  a  Side  of  Salmon  and  fcalc  it,  or  you  may  fcalc  a 
whole  Salmon,  and  cut  it  in  two  as  you  do  the  Side  •  if 
v«  It  ole,  luck  die  Sides,  and  leal  on  it  well  in  the  Belly  and  in 
the  Hacks  with  Pepper,  Salt,  Cloves,  Macc,  Nutmeg,  and 
Gngcr,  and  a  little  Fowder  of  Bay  Leaves.  Trouts  may  be 
laid  in  whole,  and  leafon’d  as  before;  if  large,  fcale  them  ;  if  fmall, 
not  ;  put  vour  Filh  in  a  Coffin,  and  put  Butter  over,  and  bake 
i:,  and  let  out  the  Gravy,  and  fill  it  up  with  clarify'^  Butter. 


'Tornake  Petit-patties  and  Resoles, 

as  well  Savoury  as  Sweet. 

To  make  Stttoury  Forc’d  - me  at  of  Fifli,  FlefH,  or 

Fowl,  for  Petit  patties  or  Refoies. 

p  IRST  of  Veal;  Take  half  a  Pound  of  a  Phillet  of  Veal, 
and  put  to  it  a  Pound  of  Marrow  or  good  Beef  Suet,  two 
Ounces  of  fat  Bacon,  and  fcafon  it  with  Pepper,  Salt,  Nutmeg, 
Thyme  and  Parflv  minc’d,  and  a  little  Onion  ;  mince  it  fmall, 
and  beat  it  in  a  Mortar  till  very  fine,  and  then  work  it  up  with 
the  Yolks  of  three  Eggs,  and  the  \\  hitc  of  one,  and  lomc 
grated  Bread  ;  flicet  your  Petits,  put  in  fome  of  your  Meat, 
with  a  Lump  of  Marrow  in  the  Middle,  and  put  over  a  Fiece  of 
Butter,  and  dole  them  :  1  he  Fa  fie  for  thefe  Fetit-pattics  mu  ft 
be  made  to  rile,  or  Puff-pafte  ;  and  when  done,  endore  them 
over  w  :h  fome  thick  Butter  and  the  Yolk  of  an  Egg  beaten 
together. 


.Another 
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Another  Way  is} 

TAKE  of  the  brawny  Part  of  the  Bread  of  a  Capon,  Tur¬ 
key,  Pheafant,  or  Partridge,  and  add  to  it  as  much  more  Mar¬ 
row  as  Meat,  or  good  Beef  Suet ;  mince  it  fmall,  and  beat  it  in 
a  Mortar ;  but  feafon  it  firft  with  Pepper,  Salt,  and  Nutmeg, 
and  mince  with  it  a  little  Bacon  •  put  in  a  little  Thyme  and 
Parfly  minc’d,  and  an  Onion  or  a  little  Shallot,  and  after  beaten, 
work  it  up  with  Yolks  of  Eggs  and  grated  Bread. 

Another  Way. 

TAKE  a  Sweetbread  let,  and  a  Dozen  of  large  Oy Iters  let 
and  bearded,  and  fomething  more  Marrow  than  Meat ;  put  a 
little  fat  Bacon,  Thyme  and  Parfly  minc’d  ;  feafon  as  before, 
mince  it,  and  beat  it,  and  work  it  up  with  grated  Bread,  the 
Yolks  of  Eggs,  and  a  little  Cream  ;  lhect  your  Petit-pans  with 
PufF-paftc,  lay  your  Meat  in,  and  Butter  over,  and  clofe  them^ 
and  endorc  them  over  with  thick  Butter  and  the  Yolk  of  an 

Egg- 

Another  Way  zvith  Eggs. 

TAKE  the  Yolks  of  a  Dozen  Eggs  boil’d  hard,  and  put 
to  them  as  much  more  Marrow  as  there  are  Eggs  •  put  a  little 
Bacon,  the  Fat,  no  Lean,  lomc  Thyme  and  Parfly  minc’d,  a 
little  Onion  or  Shallot  -r  feafon  with  Pepper,  Salt,  and  Nutmeg; 
mince  it  fmall,  and  work  it  up  with  the  Yolks  of  Eggs,  and 
grated  Bread,  and  a  little  Cream  ;  fhcet  with  PufF-pafte,  fill, 
and  clofe,  and  endorc  them  as  above  mention’d  ;  and  you  may 
bake  thefe  at  any  time  in  a  French  Copper  Oven,  and  they  are 

bak’d  in  a  very  little  Time. 

Y  2 


Another 


164  The  Complete  Practical  Cook. 


Another  Way  with  Oysters. 

TAKE  the  large  Oyfters,  fet  them  and  beard  them,  and  cut 
them  in  Pieces,  not  too  Imall ;  fealon  them  with  Pepper,  Salt 
and  Nutmeg,  and  put  to  them  a  little  Thyme  and  Parfly  minc'd, 
a  little  grated  Bread,  and  work  them  up  together  with  fome 
thick  Butter  and  the  Yolk  of  an  Egg  ;  fill  your  Petits  with  it  • 
put  Butter  oyer,  and  clofe  them  ;  endore  them  over  as  befbre- 
mention’d. 

Another  Way  with  Lobsters. 

TAKE  the  Fifh  out  of  the  Legs  and  Tails,  and  cut  it,  but 
not  too  fhiall;  cut  fome  Marrow,  as  much  as  there  is  Filh;  fea- 
fon  it  with  Pepper,  Salt,  Nutmeg,  Ginger,  Thyme  and  Parfly 
minc’d  ;  work  it  up  with  grated  Bread,  and  the  Yolks  of  Eggs; 
ifceet  your  Petits  with  Puff-pafte  ;  put  in  your  Meat,  butter  them 
over,  and  clofe  them,  and  endore  them  as  befbre-mention'd. 

Another  Way  with  ARTICHOKES. 

TAKE  Artichoke-Bottoms  boil’d,  and  cut  them,  but  not 
too  lmail,  and  add  to  them  as  much  Marrow  as  Artichoke  ;  fea¬ 
lon  them  w  th  Pepper,  Salt,  Nufmeg  and  Ginger,  and  work 
them  up  with  grated  Bread,  and  the  Yolks  of  Eggs,  and  lb  make 
Pears  ol  them. 

Another  Way  /j,  k 

T  O  beat  your  Artichokes  and  Marro  *0  i.  Mortar;  feafon 
them  the  fame  Way,  and  work  them  upwilfi  dfttn  and  Eggs  and 
grated  Bre.id,  and  ftieet  your  Petits  with  Puff-pafte,  and  put  Butter 
oyer,  and  clofe  them,  and  then  endore  them  as  before-mention'd. 

To 
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To  make  Resoles,  Sweet  or  Savoury ,  of  Fifh,  Flefli, 

or  Fowl. 

9 

VT  OU  muft  make  Refoles  in  a  Mould,  and  of  fcveral  Fafhions, 
A  as  Fifh  in  an  Efcollop,  or  Dolphin  fvvect  in  Hearts,  and 
favoury  in  any  of  the  Moulds:  Firft,  for  Savoury-  you  muft 
make  hot  Buttcr-pafte,  or  very  ftiff  cold  Butter-pafte,  not  rich, 
and  fheet  your  Moulds,  and  fill  them,  not  too  full,  with  any  of 
the  before-mention'd  favoury  Forc’d-meats  ;  clofe  them,  and 
cut  them  round  with  your  Jag  or  Chiflel ;  and  thefe  you  may 
either  fry  or  bake:  You  mutt  fry  them  in  clarify 'd  Butter*  and  if 
you  bake  them,  endore  them  with  thick  Butter,  and  the  Yolk  of 
an  Egg  beat  together :  Thofe  you  make  fweet,  are  made  as  fol¬ 
lows;  and  the  fame  Meat  that  is  made  fweet  for  thefe,  will  ferve 
for  fweet  Petit-patties  alfo  :  but  then  make  the  Cruft  for  your 
Shells  of  the  Petits  of  Sugar-pafte  ;  and  when  bak'd,  cut  up  the 
Lids,  and  put  in  a  fweet  Leer  made  with  white  W  ine,  Sugar, 
Yolks  of  Eggs,  and  thick  Butter. 

For  Resoles  Sweety  of  Veal,  Capon,  Pheafanr, 

or  Rabbet. 

'T'  AKE  any  of  thefe,  after  roafted;  the  White  of  the  Veal, 
and  the  brawny  Part  of  the  Breaft,  or  White  of  the  Fowl, 
and  mince  it  very  fine,  with  as  much  more  Marrow  as  Meat  • 
feafon  it  with  Salt,  Nutmeg,  Ginger,  Cinnamon,  Sugar,  a  little 
Sack  and  Orange-flower  or  Role-water ;  put  in  lome  Citron  minc'd 
fine,  or  grated;  work  this  up  together  with  Naples  Bisket,  or 
grated  fine  Bread,  a  little  Cream,  and  Yolks  of  Eggs ;  fheet  the 
Moulds  with  hot  Butter-pafte,  or  Sugar-Pafte,  and  fill  them, 
and  clofe  them,  and  either  bake  them,  or  fry  them  :  You  may  alio 

make 
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make  them  of  minc’d  Pic-meat,  or  Lumber  Pie-meat,  only  work 
them  together  with  the  Yolk  of  an  Egg. 

jlvc/tkcf  )i'a\  isy 

WITH  a  Sweetbread  let  and  minc'd,  with  fome  Marrow,  not 
double  the  Quantity,  and  lealbn  it  with  the  fame  Ingredients, 
ar.J  put  plumpt  Currants  into  it,  and  work  it  up  with  Bisket, 
grated  Bread,  and  the  Yolks  of  Eggs  ;  make  them  of  Sugar- 
pafte,  and  either  bake  them,  or  try  them  ;  if  bak'd,  ice  them 
over  with  thick  Butter  and  Sugar. 


For  Resoles  of  Artichokes,  or  Potatoes,  Sweet. 

TAKE  Artichoke-bottoms  boil’d,  or  Potatoes  boil'd,  cither 
A  Spanifh  or  Englifh,  and  beat  them  in  a  Mortar,  with  as 
much  Marrow  as  Stuff;  feafon  them  with  Salt,  Nutmeg,  Ginger, 
Cinnamon  and  Sugar,  fomc  Sack,  Orange-flower  Water,  or 
.Rofc -water  ;  put  In  fomc  grated  Citron,  and  Orangado;  work 
it  up  with  Naples  Bisket  grated,  and  the  Yolks  of  Eggs,  and 
put  it  in  Sugar-pafte,  and  either  bake  it,  or  fry  it. 

jfxctl'cr  //by  is, 

WITH  the  Yolks  of  hard  Eggs  minc'd  ;  and  add  to  them  half 
as  much  Almonds,  finely  beaten  as  Esgs  :  lealbn  with  the  lame 
as  before,  and  work  it  up  with  Bisket,  thick  Butter,  and  the 
Yolks  of  Eggs,  and  put  in  Ionic  plumpt  Currants,  and  either 
bake  them,  or  fry  them  in  clarify Ti  Butter:  put  them  in  hot 
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For  Rlsoli  s  of  Almonds,  Piftachoes,  Filbcards, 

or  Walnuts. 


T  HESEmuftall  be  blanch'd,  and  then  beat  in  a  Mortar 
very  fine,  putting  fometimes  \\  ater  to  them  to  keep  tliem 
from  oyling;  but  you  muft  make  of  every  one  of  thefe  diltinct 
and  by  thcmfelvcs ;  but  feafon  all  alike  with  Cinnamon,  Nut¬ 
meg  and  (iingcr,  fomc  grated  Citron  and  Sugar,  Sack,  and 
Orange-flower  Water  ;  work  it  up  with  Naples  bisket,  a  little 
Cream,  and  the  Yolks  of  Eggs,  and  fill  your  Moulds  with  Sugar- 
pafle;  put  in  your  Stuff,  and  dole  them,  and  either  fry  or  bake 
them;  if  you  bake  them,  ice  them  with  thick  Butter  and  Sugar.. 


For  Resole is  of  Pippcns,  or  Pears. 

T'AKE  eight  large  Pippcns,  or  as  many  Pears,  that  will  be 

X  foon  ftew'd  ;  put  to  them,  after  par’d  and  cor’d,  half  a 
Pound  of  Marmalad  of  Quince,  and*  ftew  them  gently  with  a 
little  white  Wine,  Sugar,  and  a  Stick  of  Cinnamon,  till  tender; 
then  put  to  them  fomc  Naples  Biskct  grated,  and  lome  Ginger  i 
put  in  the  Yolks  of  three  or  four  Eggs,  and  mingle  it  all  well 
together,  and  fneet  your  Moulds  with  hot  Buttcr-pafle,  01 
Sugar-pafte,  and  either  bake  or  fry  them  as  before-mention’d. 

/w  Resoles,  Sweet,  of  Lobfters,  or  Oyfters. 

J)  ICKL  the  Flcfli  of  your  Lobfters  from  the  Tail  and  Claws; 

your  Oyfters  fet  and  beard  ;  mince  them  filial!,  with  about 
as  much  Marrow  as  Meat ;  feafon  them  with  Salt,  Nutmeg,  Cin¬ 
namon,  Ginger,  Sugar,  Sack,  and  Orange-flower,  or  Role- 
water  ;  put  in  fome  Citron  grated,  and  work  it  up  with  Naples 

•  Biskcc* 
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Biskct,  or  fine  white  Bread  grated,  and  fo  fheet  your  Moulds 
with  hot  Butter-pafte,  or  Sugar-pafte,  and  either  bake  or  fry 
them. 


T o  make  Fine  Cakes  of  fever al  Sorts 

and  Compofures ,  &c. 


Of  Large  Plumb  Cakes. 

*  tf '  AKE  a  Peck  of  the  fineft  Flower  and  fpread  it  abroad,  and 
dry  it  very  well  before  a  good  clear  Fire  ;  then  work  it  up 
with  four  Pounds  of  the  bell:  Butter,  and  four  Pounds  of  double 
refin’d  Sugar  beaten  and  lifted  ;  put  in  an  Ounce  of  Cloves, 
Mace,  Cinnamon,  and  Ginger  beaten  and  fifted  •  put  in  a  Pound 
of  candy’d  Citron  flic’d,  and  half  a  Pound  rof  candy'd  Lemon 
and  Orange  ;  put  in  fome  Orange-flower  Water,  and  a  Quart  of 
pure  Alc-Yeaft  foam'd  ^ work  it  very  light  with  lorae  warm 
Milk  y  and  at  laft  work  it  up  with  fix  Pounds  of  Currants  pick'd 
and  wzfli'd,  and  rub’d  mighty  clean ;  *put  it  near  the  Fire,  or  in 
fome  warm  Place  to  rife ;  then  butter  a  Hoop  very  well,  and 
a  good  Paper  butter'd  at  the  Bottom,  fo  bake  it  in  a  moderate 
Oven  y  and  when  well  bak'd,  take  it  out  from  the  Hoop,  and 
ice  it  over  very  thick,  and  fet  it  in  the  Oven  a  little  to  harden: 
1  ou  may  lay  Citron,  Orange,  Lemon,  and  Eringo-Root  over  it 
when  you  ice  it,  or  put  on  candy'd  Figures. 

I 
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Fine  Carraway  Cakes. 

r  Is  O  a  Peck  of  the  fineft  Flower,  after  it  is  well  dry’d,  take 
A  four  Pounds  of  the  belt  Butter,  and  work  it  well  up  in 
the  Flower;  put  in  an  Ounce  of  Cloves,  Mace,  Ginger,  and 
Cinnamon  beaten  and  fifted  ;  put  in  three  Pounds  of  fine  Sugar 
beaten  and  fifted,  a  Pound  of  Citron,  and  half  a  Pound  of  candy'd 
Orange  and  Lemon  flic’d ;  put  in  three  Pounds  of  Carraway 
Comfits,  and  fbme  Orange-flower  Water :  then  work  this  up  with 
a  Quart  of  good  Ale-Yeaft  ftrain’d,  and  lome  warm  Milk  ;  work 
it  up  pretty  light ;  put  in  the  Whites  of  eight  Eggs  whipt  up 
very  well ;  let  it  in  a  working  warm  Place  to  rile,  and  butter 
your  Bottom  Paper  and  your  Hoop  very  well,  and  put  it  in ; 
fill  not  your  Hoop  too  full  for  fear  it  rife  over,  and  bake  it  in  a 
fine  moderate  Oven;  take  Care  of  burning:  When  it  is  bak'd, 
take  off  the  Hoop,  and  ice  the  Sides  up  to  the  Top  ;  juft  harden 
it  in  the  Oven  ;  then  take  it  out,  and  walh  the  Top  over  with  the 
Yolk  of  an  Egg,  and  ftrew  over  as  many  Carraway  Comfits  as 
will  lie  on. 


Fine  Portugal  Cakes,  or  the  Bejl  Heart  C  a  k  e  s. 

TTAKE  to  one  Pound  of  fine  Flower  dry'd,  one  Pound  of 
double  refin’d  Sugar  beaten  and  fifted,  one  Pound  offweet 
Butter,  and  one  Pound  of  Currants,  well  wafh'd,  pick’d  and 
rubb'd  ;  the  Whites  of  five  Eggs  whipt  up  well,  a  little  beaten 
Cloves,  Mace  and  Nutmeg,  and  a  little  Ginger;  -work  this  very 
well  together,  firft  working  your  Butter  and  Flower  well,  and 
then  the  Eggs  and  Currants  laft ;  work  it  mighty  well ;  butter 
your  Heart-pans,  and  fill  them  half  full,  and  bake  them  in  a 
gentle  Oven,  not  too  much ;  when  done,  ice  them  with  thick 
Butter  and  Sugar,  and  juft  harden  it. 
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Another  Way  isy 

TO  ufe  the  very  fame  Ingredients,  but  no  Fruit;  put  in  a 
little  Orange  W atcr,  and  half  a  Pound  of  Almond-pafte,  and 
fomc  Catron  minc’d,  and  bake  them,  and  ice  them  as  before- 

mention’d. 

Fine  Shrewsbury  Cakes. 

T  H  E  bed  Way  is  to  work  up  a  Batch  together  ;  To  ten  Pounds 
of  pure  fine  Flower  well  dry’d,  take  four  Pounds  of  fine 
Sugar,  beaten  and  fifted,  four  Pounds  of  good  Butter,  a  quarter 
of  a  Pound  of  Orange-flower,  or  Rofo  Water,  half  a  Pint  of 
Cream  ;  work  it  all  well  together  with  the  Yolks  of  thirty- two 
Eggs,  only  the  Yolks,  no  Whites:  You  may  put  in  a  quarter  of 
an  Ounce  of  Carraway  Seeds,  and  butter  round  Tin-pans,  or 

Heart-pans ;  put  them  in,  not  filling  them  too  full,  and  bake 
them  in  a  moderate  Oven. 

Fine  London  Cakes. 

O  four  Pounds  of  fine  Flower  dry’d,  take  a  Pound  of  fweet 
Butter,  and  a  Pound  of  fine  Sugar,  fome  Ginger,  Cloves, 
Mace,  and  Cinnamon ;  put  in  half  a  Found  of  Almond-pafte,  or 
as  many  Jordan  Almonds  finely  beaten  ;  put  in  a  quarter  of  a 
Pound  of  Citron,  Lemon,  and  Orange  candy 'd  ;  work  it  up  with 
a  little  Cream;  put  in  the  Whites  of  fix  or  eight  Eggs  whipt  up 
thoroughly,  and  work  it  all  well  together ;  and  you  may  butter 
a  Patty-pan,  and  put  fome  in,  and  mark  it  into  Quarters,  as  you 
think  fit;  or  you  may  bake  it  in  Petit-Pans,  or  what  you  pleafe; 
when  bak'd,  ice  it  with  thick  Butter  and  fine  Sugar,  and  juft 
harden  it  in  the  Oven. 
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Fine  Savoy  Biskhts. 

nPAKE  twenty-four  Eggs,  whisk  che  Whites  up  to  Snow; 

then  put  the  Yolks,  and  whisk  them  ;  put  in  two  Pounds  of 
double  refin'd  Sugar  beaten  and  fifted,  and  two  Pounds  of  the 
fined  Flower  dry'd  ;  beat  all  very  well  together,  and  put  in  a 
little  Musk  and  Amber  prepar'd,  and  put  in  lomc  Gratings  oi 
Lemon  Peel;  butter  a  white  Paper,  and  lay  it  on  with  a  Spoon 
in  Rows,  or  lay  fome  in  round  Drops,  and  lay  them  on  Plates, 
and  bake  them  ;  they  will  be  foon  ready. 

For  Carr  away  Buns. 

'  1  ^  O  three  Pounds  of  fine  Flower  dry'd,  take  three  quarters  of 
**  a  Pound  of  good  Butter,  a  quarter  of  a  Pound  of  fine  Sugar ; 
put  in  fome  Ginger,  Cloves  and  Mace  ;  take  half  a  Pound  of  Car- 
raway  Comfits;  mix  mod  of  them  in  ;  mix  it  up  with  a  little  Ale- 
Yeaft  drain'd,  and  a  little  Milk  ;  work  them  up  pretty  light,  and 
fet  them  in  a  warm  Place,  and  let  them  rife  ;  then  work  them, 
and  cut  them  in  Lengths  of  about  four  Inches  long  and  two  Inches 
broad,  and  an  Inch  thick,  and  bake  them  on  an  Iron  Plate,  lay¬ 
ing  them  clofc  together,  and  drew  the  red  of  the  Carraway  Com¬ 
fits  all  over  them  :  They  will  be  bak'd  in  little  more  than  a 
quarter  of  an  Hour. 

To  make  good  Wigs. 

T  O  four  Pounds  of  fine  Flower,  take  one  Pound  of  good 
Butter,  half  a  Pound  of  fine  Sugar,  a  Handful  of  Carraway 
Comfits  or  Seeds,  and  a  little  Role  Water ;  work  it  up  with  a 
Pint  ol  good  Ale- Yea  ft  drain'd,  and  as  much  Milk  as  will  wet 
them  warm’d  ;  put  in  fome  Ginger,  and  work  them  up  light, 
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and  fet  them  in  a  warm  Place  to  rife  :  Make  them  in  Bignefi  as 
you  think  fit,  and  bake  them  on  Iron  Plates  in  a  quick  Oven  \ 
they  will  be  done  in  half  a  quarter  of  an  Hour. 

i To  make  Buns* 

HP  O  fix  Pounds  of  fine  Flower,  take  two  Pounds  of  good 
***  Butter,  three  Quarters  of  a  Pound  of  fine  Sugar  }  put  in 
fome  Ginger,  and  a  little  Cloves  and  Mace ;  put  in  the  Yolks  of 
four  Eggs,  and  work  it  up  lightly  with  warm  Milk,  and  more 
than  a  Pint  of  Ale-Yeaft  {train'd  •  put  in  a  little  grated  Lemon 
Peel  •  work  it  up  lightly,  and  fet  it  warm  to  rile,  and  make  it 
into  Buns,  and  bake  them  on  Iron  Plates  in  a  quick  Oven  }  they 
will  foon  be  enough. 

J?;  other  IV ay  is, 

TAKE  the  fame  Quantity  of  Flower,  a  Pound  and  a  half  of 
Butter,  and  half  a  Pound  of  fine  fweet  Montego,  that  is  Hog's 
Lard,  the  fame  Sugar  and  Spice,  and  put  in  four  Eggs,  Yolks 
and  Whites  and  all  •  work  it  up  light,  and  fet  it  to  rife,  and  bake 
in  Buns  on  Iron  Plates* 

To  make  W  afers  Brown,  the  bejl  Way . 

'TAKE  a  Pint  of  good  Cream,  and  thicken  it  with  fine 
**  Flower  dry’d,  as  thick  as  Pancake  Stuff}  put  in  fome  Nut¬ 
meg  and  beaten  Cinnamon,  and  a  Gill  of  Sack  }  ftir  it  well,  and 
fet  it  by  the  Fire  to  rife,  and  then  bake  them  off  quick  in  your 
Moulds ;  lometimes  butter  your  Moulds,  and  roll  them  off  quick, 
and  keep  them  dry  for  Ufe. 

For 
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For  Icing  fine  Cakes. 

T*1  AKE  the  Whites  of  eight  or  nine  Eggs,  and  beat  them  up 
**  into  Snow;  put  to  them  a  little  Orange-flower  or  Rofc 
Water;  put  to  them  double  refin'd  Sugar,  and  beat  it  mighty 
well  together  till  it  come  glutinous  and  thick  ;  if  you  pleale,  you 
may  put  in  a  little  Musk  and  Amber  prepar'd  :  and  when  your 
Cakes  are  bak'd,  lay  your  Icing  over  thick  with  a  thin  Knife, 
and  juft  harden  it  in  the  Oven;  you  may  put  over  Citron,  or 
what  you  pleale. 


To  make  Cracknels. 

HT  O  two  Pounds  of  fine  Flower  dry'd,  take  half  a  Pound  of 
fine  Sugar  lifted,  half  a  Pound  of  Butter,  and  the  Yolks  of 
four  Eggs,  a  little  Orange^flowcr  Water,  a  little  Nutmeg  and 
Ginger,  and  a  few  Carraway  Seeds,  and  work  it  up  ftiff,  and  lb 
roll  it  out  thin,  and  make  them  as  broad  as  the  Palm  of  your 
Hand,  jag'd  round  :  You  Ihould  have  a  Tin  Mould  on  purpofe 
to  cut  them  all  of  a  Size :  Bake  them  on  Tin  or  Iron  Plates,  the 
Oven  not  too  hot ;  they  will  be  done  prefently. 
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T o  make  Jellies,  Blemanges,  Leeches, 

and  Creams. 

4 

«  % 

For  H art’s-horn  Jelly. 

Take  a  Pound  of  the  belt  H art’s-horn,  and  put  to  it  a 
x  quarter  of  a  Pound  of  pure  rafp'd  Ivory  ;  or  you  may  do  it 
without,  only  with  Hart’s-horn  Put  it  into  a  clean  Pot,  with  a 
Gallon  of  fair  Water  ;  fet  it  over  a  gentle  Charcoal  Fire,  and 
boil  it  ibftly  till  it  will  jelly  ;  which  you  may  know  by 
taking  a  little  out  to  cool  ;  when  it  will  jelly,  ftrain  it  out,  and 
let  it  fend  till  cold  ;  then  take  the  Juice  of  twelve  good  Lemons; 
take  your  Jelly,  and  put  it  in  a  broad  Stew-pan;  leaving  the 
Bottom  ;  put  in  a  Blade  of  Mace,  and  a  Race  of  Giqger  fplit,  and 
ftrain  in  your  Juice  of  Lemons ;  put  in  as  much  double  refin’d 
Sugar  as  you  think  will  fweeten  it,  but  not  too  fweet ;  put  in 
three  or  four  Slices  of  Lemon,  and  half  a  Pint  of  Rhenifti  Wine; 
then  take  the  Whites  of  twenty-four  Eggs,  and  whip  them  in¬ 
to  Snow ;  and  when  very  well  whipt,  jmingle  them  with  your 

Jelly,  mixing  it  all  very  well  together  ;  fet  it  over  the  Fire, 
and  fomctimes  (Hr  it,  and  mix  the  Eggs  ftill  amongft  it; 

let  u  have  three  or  four  Boils  up ;  take  it  off,  and  put  in  a  Bit 
of  Roch-Allum  as  big  as  a  Hazel-Nut,  and  let  it  Hand  and 
cool  a  little  ;  then  have  your  Bag  in  Readinefs  ;  firft  put  in  the 
Curd  of  the  Eggs,  and  then  ibme  Jelly,  and  let  it  run  gently  into 
your  Glafles,  or  w'hat  you  pleale  ;  you  may  perfume  it  with  a 
little  Musk  and  Amber  prepar'd,  and  make  it  of  feveral  Colours  ; 
as  you -will  find  Directions  hereafter. 


For 
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For  Jelly  with  Flefli. 


^pAKE  four  large  white  Calves  Feet  well  cleans'd,  and  not 
too  much  boil'd ;  fplit  them,  and  take  out  the  Fat,  and 
Black,  and  boil  them  gently  in  a  Gallon  or  five  Quarts  of  fair 

m 

Water,  and  put  in  a  quarter  of  a  Pound  of  Hart's-horn  :  Let  it 

i 

boil  gently  over  a  Charcoal  Fire  till  it  will  jelly  pretty  ftrong, 
and  then  ftrain  it  out,  and  fet  it  by  till  cold  :  You  may  likewife 
put  a  young  Cock  Chicken  in,  and  boil  it  with  it,  breaking  the 
Bones  }  then  when  your  Jelly  is  cold,  pare  off  the  Top  for  fear 
of  Fat,  and  leave  the  Bottom,  which  will  be  thick  }  put  it  iaa 
broad  Stew-pan,  with  the  fame  Ingredients  as  before,  only,,  if 
you  pleafe,  put  in  a**few  Coriander  Seeds,  and  two  or  three  Musk 
Comfits  $  put  in  your  Eggs  as  before,  and  let  it  boil  up,  beat¬ 
ing  in  your  Eggs  :  put  in  a  Bit  of  Roch-Allum  $  let  it  cool  a 
little,  and  then  run  it,  not  too  faft. 


For  Blk mange  of  Jelly. 

T  AKE  a  Pint  of  the  word  of  your  Jelly,  that  is,  not  the 
fineft  or  cleared:  of  it,  and  put  to  it  half  a  Pound  of  Jordan 
Almonds  beaten  very  fine ;  put  in  a  little  Orange-flower  Water, 
and  a  Musk  Comfit :  Set  it  over  the  Fire,  and  ftir  it  well  to 
keep  it  from  burning,  and  put  in  a  little  Ifing-glafs  diflolv'd,  and 
a  little  more  Sugar,  if  not  fwcct  enough  ;  ftrain  this  through  a 
fine  ftrong  Strainer,  and  force  as  much  of  the  Almonds  through 
as  you  can ;  fo  fill  your  Glaffes  with  it,  and  colour  it  with 
Colours  as  is  hereafter  directed. 
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For  Ble mange  of  Capons. 

rT'  A  K  E  a  Pint  and  half  of  Cream,  or  good  Milk ;  put  to  it 
A  three  Ounces  of  Ifing-glafs  diffolv'd;  putin  a  Blade  of 
Macc,  and  boil  it  together-  then  take  the  White,  or  brawny 
Pan  of  a  Capon,  after  roafted,  and  mince  it,  and  beat  it  well 
in  a  Mortar  ;  put  it  to  your  Cream,  with  a  quarter  of  a  Pound  of 
Almonds  finely  beaten;  feafon  it  with  fine  Sugar,  and  Orange- 
flower  Water,  and  Musk  Comfits;  mingle  all  well  together 
over  the  Fire,  and  then  ftrain  and  force  it  through  a  ftrong  fine 
Strainer  ;  fo  fill  your  Glaffes  :  or  call  it  in  Moulds,  or  Efcollop- 
Shclls,  firft  anointing  them  with  Oil  of  Sweet  Almonds. 

For  Ble  mange  of  Rice. 

THIRST  make  your  Stock  with  Cream,  or  Milk,  and  Ifing- 
glals  as  before  ;  add  to  it  a  quarter  of  a  Pound  of  Almonds 

beaten  fine,  and  a  quarter  of  a  Pound  of  Rice  Flower,  the  fineft 
you  can  get ;  boil  this  up  together,  ftirring  it  well  for  fear  of 
Burning  :  Seafon  it  with  fine  Sugar,  and  Orange-flower  or  Rofe 
W  ater,  and  two  or  three  Musk  Comfits;  when  it  has  boil'd  up, 
itram  it  and  force  it  through  a  Strainer,  and  call  it  in  Moulds,  or 
put  it  in  deep  Plates,  and  cut  it  out  in  Lozenges,  or  what  Form 
you  pleafe. 

Ancthtr  Ti~ay  is, 

T  O  make  it  with  Jelly,  and  boil  your  Rice  and  put  in,  and 
feafon  it  as  before;  put  in  a  little  Ifing-glafs  dilTolved,  and  no 
Almonds ;  boil  it  up,  and  flrain  it,  and  force  it  through,  and 
call  it  in  Moulds  or  Plates,*  and  colour  fome. 

For 
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For  Ble mange  of  Cream. 

TAKE  a  Quart  of  good  Cream,  and  three  Ounces  of  Ifing- 
glafs  diflolv’d,  and  half  a  Pound  of  Almonds  finely  beaten  • 
put  in  a  Blade  of  Mace,  and  a  Stick  of  Cinnamon,  and  boil  it  up 
gently,  keeping  of  it  ftirring  till  it  boils  up,  and  then  let  it  cool 
a  little ;  then  feafon  it  with  fine  Sugar,  Orange-flower  or  Rofe 
Water ;  put  in  two  or  three  Musk  Comfits,  and  then  flrain  it, 
and  force  it  through  your  Strainer,  and  put  it  in  Glafles,  or 
Moulds,  or  Efcollop  Shells ;  waft  over  with  Oil  of  Sweet 
Almonds,  to  make  them  caft,  and  colour  fomc  as  you  think  fit. 


To  Make  Leech. 

TAKE  to  two  Quarts  of  Cream,  or  good  Milk,  fix  Ounces  of 
lfing-glafs  diflblv'd,  that  is,  break  it  final),  and  put  it  in 
warm  Water  over  Night,  and  it  will  be  diflolv'd  by  Morning  ; 
boil  your  Cream  and  lfing-glafs  together,  and  put  in  a  Blade  or 
two  of  Mace,  and  a  Stick  of  Cinnamon  ;  boil  it  up,  and  lc.ilbn 
it  with  fine  Sugar,  and  Orange-flower  W  ater,  and  Ionic  Musk 
Comfits,  if  you  pleafej  this  is  the  Plain,  or  the  Stock  ofLccch; 
You  mufi  make  fome  with  Almonds,  to  a  Pint  half  a  Pound 


A  a 


Another 
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Another  fTay  isy 

WITH  Walnuts,  Filbeards,  or  Hazel-nuts ;  which  muft  be 
beat  very  fine,  as  you  do  your  Almonds,  and  fo  boil’d  up  with 
your  Cream,  and  feafbn’d  as  before,  and  ftrain’d,  and  forc'd 
through  a  Strainer,  and  fome  colour’d. 

For  Colours  for  Jellies,  Blemaoges,  Leeches, 

or  Creams. 

T  A  K  E  Saffron,  and  dry  it,  and  rub  it  to  Powder ;  put  it 
in  a  fine  Rag,  and  colour  Yellow  with  that ;  take  Coch ineel, 
and  dry  it,  and  bruife  it  to  a  Powder,  and  put  it  in  a  fine  Rag, 
and  colour  it  with  that  Red,  or  take  a  Piece  of  Turnfbil,  (which 
is  a  Fiece  of  Linen  that  comes  frem  the  Indies)  it  will  give  it  a 
good  Red  ;  or  the  Juice  of  Beet  Roots  bak'd  in  Wine,  will  give 
a  good  Red  ;  Green  Colour  with  the  Juice  of  Spinach}  you  may 
colour  Purple  with  the  Sirrup  of  Violets;  Red  with  the  Sirrup  of 
Clove  Giily-flowers,  and  Yellow  with  Sirrup  of  Cowflips  ;  and 
Cochineel  will  colour  Leech  or  Blcmange  Purple;  Turnfbil  or 
Bee:  Roots  Red  :  This  colours  Creams  like  wife* 

For  Ribband  Jelly,  or  Leech. 

"P  OR  this  your  jelly  muft  be  very  ftiff:  Take  a  deep  bot¬ 
tom’d  Dilh,  and  juft  touch  it  over  with  Oil  of  lweet  Al¬ 
monds  ;  then  run  your  firft  Row  Red,  thicker  than  a  Crown 
F:cce:  Let  it  be  cold  and  ftiff;  then  cover  it  with  a  Row  of 
Clear;  when  that  is  cold,  with  a  Row  of  Yellow;  then  Red  ; 
then  Yellow ;  then  Clear ;  and  then  Red  on  the  Outfide ;  and 

the 
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the  like  with  Blemange  or  Leech  ;  but  there  you  muft  ufe  White 
and  Green,  and  lay  it  in  Rows,  as  your  Fancy  leads  you  : 
Checker'd  Jelly  or  Leech  is  almoft  the  fame,  but  laid  another 
Way,  as  is  exemplify 'd  over  Leaf. 


The  Pattern. 


To  make  Checker  d  Jelly,  or  Leech. 

Y" OUR  Jelly  or  Leech  muft  be  very  ftrong  for  this;  and  you 
muft  have  two  Pans  made  for  it  of  Tin  or  Pewter  about 
fix  or  eight  Inches  fquare,  and  about  two  Inches  high,  made  a 
very  little  Ihelving,  lo  as  they  may  caft ;  juft  rub  your  Pans  on 
the  Infide  with  a  little  Oil  of  fwcet  Almonds,  not  fo  much  as 
to  have  it  run  about :  Firft  run  a  Row  of  Red,  as  for 
Ribband  Jelly,  into  one  of  your  Pans,  about  the  Thick-  j 

nefs  as  in  the  Margin;  and  then  a  Row  of  Clear  ;  then  _ J 

a  Row  of  Purple;  and  then  a  Row  of  Yellow  ;  and  let  it 
Hand  till  very  cold  and  ftiff;  then  caft  it  out  of  your  Pan  ;  then 
have  a  Row  of  Leech  or  Blemange  in  the  Bottom  of  your  Pan, 
half  lb  thick  as  the  other  ;  then,  with  a  fine  large  thin  Knife, 
cut  your  Jelly  into  Slices,  exactly  the  Thicknels  of  one  of  the 
Rows,  and  as  true  as  you  can;  you  may  dip  your  Knife  in 
warm  Water:  Then  let  your  Pan  Hooping,  and  lay  in  one  Piece 
Edge-ways  to  the  Side;  then  have  a  little  clear  Jelly,  a  little 
warm,  and  with  a  lick-Brulh  juft  ftroke  it  over;  and  lay  aiu 

A  a  2  other 
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other  Slice  Counter- ways,  that  is,  the  Yellow  to  the  Red  ;  and 
he  next  the  Red  to  the  Yellow,  and  ib  on  till  your  Pan  is  full ; 
and  then  run  over  a  Row  of  Leech  or  Blemange,  as  at  the  Bot¬ 
tom  ^  then  caft  it  cut  of  your  Pan,  and  cut  it  End-ways,  and  it 
will  he  checker’d  as  the  Pattern  ihews :  Then  lay  your  Slices 
over  one  another  revers’d,  as  the  Figure  directs. 


fie  Pattern,  ^hen  cut. 


CREAMS 
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CREAMS. 


Almond  C  r  e  a  m. 

A  K  E  a  Quart  of  good  Cream,  and  boil  it  gently  up  with 
A  half  a  Pound  of  Jordan  Almonds  finely  beat  ;  put  in  a 
Blade  of  Mace,  and  a  Stick  of  Cinnamon  ;  fcafon  it  with  double 
refin'd  Sugar,  and  a  little  Orange-flower  or  Role  Water ;  you 
may,  if  you  plcafe,  put  in  two  or  three  Musk  Comfits,  or  not 
when  it  has  boil’d,  thicken  it  with  the  Yolks  of  four  Eggs  beatery 
up  in  a  little  Cream,  and  draw  it  up  gently  over  the  h  ire  ;  then 
ftrain  and  force  it  through  your  Strainer,  and  put  it  in  China 
Bafons,  or  Glafles,  and  colour  it,  if  you  pleale,  with  Sirrups. 

Another  JWiy  is> 

T  O  boil  up  your  Cream  and  Almonds  as  before,  and  fcafon 
the  fame  Way  ;  and  when  boil’d,  thicken  it  with  a  quarter  of  a 
Pound  of  Savoy  Bisket  beat,  dry'd,  and  lifted,  and  forc’d,  and 
ftrain’d,  as  is  bcforc-mention’d,  and  put  it  in  Bafons. 


For  Almond  Butter* 

T  AKE  half  a  Pound  of  Jordan  Almonds,  beat  them  very- 
fine,  and  fcafon  them  with  Orange-flower  or  Role  \\  ater, 
and  double  refin'd  Sugar;  you  mav,  if  you  pleale,  put  in  one 
Spoonful  of  Sack  :  Then  beat  it  up  with  a  Pound  of  new  churn'd 
Butter  till  it  is  all  well  mix’d,  and  difh  it  on  China  Saucers,  pil’d 
up  with  a  Spoon,  and  let  it  in  a  cool  Place  :  \ou  may  make 
Butter  with  Piftachoes  the  fame  Way  ;  which  nukes  a  fine 
Colour. 


For 
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For  Pistachoe  Cream. 

rT*  O  a  Quart  of  good  Cream,  take  three  quarters  of  a  Pound  of 
Piftachoc-Nut  Kernels  blanch’d :  Beat  half  a  Pound  very 
fine,  and  boil  up  in  your  Cream,  and  leafon  it  with  fine  Sugar, 
and  Orange-flower  Water;  grate  in  a  little  Lemon  Peel,  and 
thicken  it  with  two  or  three  Yolks  of  Eggs,  or  fome  Naples,  or 
Savoy  Biskets  dry’d,  beat,  fifted,  and  {train'd,  and  force  it 
through  your  Strainer,  and  difh  it  in  Bafous  of  China-ware. 

For  Flain  Cream. 

*  I  ^  A  K  E  a  Quart  of  good  Cream,  boil  it  up,  and  put  in  a 
Blade  of  Mace,  and  a  Stick  of  Cinnamon ;  feafbn  it  with 
fine  Sugar,  and  Orange-flower  Water  ;  beat  up  the  Yolks  of 
fix*  or  leven  Eggs  in  a  little  Cream,  and  draw  your  Cream  up 
thick  with  it ;  you  may  grate  in  a  little  Lemon  Peel,  and  put  in 
two  or  three  Musk  Comfits,  if  you  pleafe,  and  difli  it  as  you 
pleafe  ;  With  this  you  may  cream  Tarts. 

For  Chocolate  Cream. 

TP  O  a  Quart  of  good  Cream,  take  half  a  Pound  of  Chocolate 
grated,  dry’d,  beaten,  and  fifted  :  Boil  this  gently  up  in 
your  Cream  ;  put  in  a  Blade  of  Mace,  and  feafon  it  with  fine 
Sugar,  and  Orange-flower  or  Role  Water ;  draw  it  up  very  well, 
and  it  will  thicken  ;  or  you  may  draw  it  up  with  two  or  three 
Yolks  ol  Eggs,  which  will  hold  it  better  together ;  put  in  two 
or  three  Musk  Comfits,  if  you  pleafe,  and  put  it  in  Baions  or 

Gla ffes. 

For 
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For  Sagoe  Cream. 

T-*  A  K  E  to  a  Quart  of  good  Cream  three  Ounces  of  Sagoe, 
and  boil  it  gently  together  till  the  Sagoe  melts  and  jeliys  * 
feafon  it  with  fine  Sugar,  a  Blade  of  Mace,  and  a  Stick  of  Cin¬ 
namon  ;  put  in  fome  Orange-flower  or  Rofe  Water,  and  di£h  it 
in  Bafons  or  Glaffes,  as  you  fliall  think  fit. 

Another  fVay  /V, 

TO  boil  three  Ounces  of  Sagoe  in  fair  Water  till  it  jeliys  and 
turns  tranfparent  ;  boil  a  Quart  of  Cream,  and  fcafon  it  as  be¬ 
fore  ;  draw  it  up  with  the  Yolks  of  three  Eggs  beat  up  in  a 
little  Cream  ;  then  put  in  your  Sagoe,  and  grate  in  a  little  L-emon 
Peel,  affd  draw  it  up,  and  put  it  in  Bafons  or  Glafles. 

For  Barley  Cream. 

'JpAKE  the  fineft  Pearl  Barley,  and  boil  it  very  well  in  fair 
Water  till  it  is  very  tender;  then  ftrain  it  out,  and  to  a- 
Quart  of  Cream  put  almoft  a  Pint  of  your  Barley,  and  boil  it  up 
together ;  put  in  a  Blade  of  Mace,  and  fcafon  it  with  Sugar,  and 
Orange-flower;  and,  if  it  be  not  thick  enough,  draw  it  up  with 
the  Yolks  of  two  or  three  Eggs,  and  a  little  Cream,  and  put  it 
in  Bafons  or  Glaifes. 


To  mike  another  Sort . 

TAKE  the  Water  you  ftrain  from  the  Barley,  which  will  be 
pretty  thick  ;  and  to  a  Pint  of  that,  take  a  Pint  of  Cream  ;  put  in 
a  Blade  of  Mnce,  and  boil  it  up  together,  and  thicken  it  with  a 
quarter  of  a  Pound  of  Savoy  Biskets  dry’d,  beaten,  and  filted  ; 

and 
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and  put  it  in  Bafons  or  Glades,  or  what  your  Fancy  leads  you 
to,  but  stratc  in  a  little  Lemon  reel. 

r  C 


For  Rice  Cream. 


'TP  A  K  E  a  quarter  of  a  Pound  of  Rice,  and  bo’l  it  very  teoder 
in  fiir  Water;  then  flrain  it  ;  and  when  cold,  beat  it  well 
in  a  Mortar  ;  then  put  to  it  a  Quart  or  better  of  Ctcyo\  and  lb  boil 
it  ccr.tlv  up  with  a  Stick  of  Cinnamon,  and  a  PI  dc  of  Mace  ; 

^  7 

lealon  it  with  a  little  Salt,  fine  Sutrar,  and  Orange- fl  .\vcr  \\  ater, 

1  C?  7  4  / 

or  Role-water,  and  grate  into  it  li  me  tamiv’d  Cmon,  candy'd 
Lemon,  and  Orange;  difh  it  in  Batons,  or  what  you  pleafe. 


Fo  r  Ratafia  Cream. 


r  p  A  K  E  half  a  Pint  of  the  Kernels  of  Apricot-ftoncs,  or  of 
A  Damalceu-ftoncs :  You  mull  blanch  them  as  \  on  do  Almonds, 
and  beat  them  in  a  Mortar  verv  fine,  and  boil  them  up  with  a 
Quart  cf  Cream  ;  put  in  a  Blade  of  Mace,  and  a  Stick  of  Cinna¬ 
mon  ;  when  bell’d  up,  flrain  it,  and  force  it  through  your 
Strainer;  lea  fen  with  fine  Sugar,  and  Orange-flower  Water,  and 
a  Musk  Comfit  or  two  ;  then  draw  it  up  with  the  Yolks  of  three 
Eggs,  and  dilh  it  in  Batons  or  GlafTes. 


Yl 


WH  EN  you  can  get  no  Kernels,  take  feven  or  eight  Lawrel 
Leaves,  and  bmik  them  a  little;  Beep  them  in  the  Cream  two 
>r  three  Hours,  .:*.d  then  boil  them  up  with  the  Cream;  lealon 
them  v.'hfi  fine  N  -gar,  Orange-fljwer  Water,  and  Muck  Comfits  * 
ft  rain  it,  and  diaw  it  up  with  the  Yolks  of  three  or  four  Egg?? 
or  thicken  i;  with  Savoy  Biskets  :  Difh  as  you  pleafe. 
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for  L e m‘o n  Cream. 

r_p  A  K  E  the  Lemon  Peel  of  two  or  three  Lemons,  and  bruilc 
***  it,  and  ftcep  it  all  Night  in  Cream  or  Milk :  Boil  it  in  the 
Morning,  and  turn  it  with  the  Juice  of  Lemons;  put  in  a  little 
Orange-flower  Water,  and  a  little  Sack,  and  fwceten  it  with 
fine  Sugar,  and  a  Music  Comfit  or  two,  and  put  it  in  GlafTcs : 
You  may  colour  fome  of  this  as  Jellies;  and  this  may  be  iced 
likewife. 

Another  Way  h> 

TO  beat  the  Curd  very  fine,  with  a  little  boil'd  Lemon 
Peel,  anftboil  it  up  in  a  Quart  of  Cream,  and  draw  it  up  toge- 
ther^t^dLJfeicken  it  with  fome  Savoy  Bisket,  not  too  much: 
Sealbn  it  wifh  fine  Sugar,  and  difh  it  in  Balons  or  Glades. 

For  L  emon  Cream  with  Cream. 

T^AKE  the  Peel  of  a  Lemon  pared  off  very  thin,  and  boil  it 
in  two  or  three  Waters  till  it  is  tender  ;  then  beat  it  in  a 
Mortar;  then  boil  it  up  in  a  Quart  of  Cream,  with  a  Blade  of 
Mace;  then  flrain  it  out,  and  thicken  it  with  the  Yolks  of  lour 
Eggs,  and  a  little  Cream  beat  together:  Sealbn  with  fine  Sugar^ 
and  Orange-flower  Water,  and  a  Musk  Comfit  or  two  ;  if  you 
pleafe,  grate  in  fome  candy’d  Lemon  Peel,  that  is  very  clear, 
and  difh  in  Bafons  or  Glades. 
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For  Lemon  Curd;  or  Cheese. 

TP  A  K  E  a  Quart  of  Cream,  or  good  Milk  ;  chip  two  or  three 
Lemons  into  it,  and  let  it  ftand  all  Night,  and  boil  it  in 
the  Morning,  and  take  out  the  Chips,  and  turn  it  with  the  Juice 
of  Lemons,  and  a  little  Sack ;  then  ftrain  out  the  Curd,  and  beat 
it  well  in  a  Mortar,  and  fcafon  it  with  fine  Sugar,  and  Orange- 
flower  Water,  or  Role- water ;  you  may  perfume  it  if  you 
pleafe :  \\  ork  it  well  together,  and  put  it  in  little  Straw  Baskets 
made  round,  about  an  Inch  high,  and  three  over;  let  them  drain 
two  or  three  Hours,  and  diih  them  on  China  Plates. 

For  Rasberry  Cream. 

TP  A  K  E  half  a  Pound  of  preferv'd  Rasberries,  wet,  and  bruife 
them,  and  boil  them  gently  up  in  a  Quart  of  Cream ;  put 
in  a  Blade  of  Mace ;  feafon  them  with  fine  Sugar,  Orange- 
flower  or  Rofe- water;  ftrain  it,  and  force  it  through  your 
Strainer,  and  then  draw  it  up  with  the  Yolks  of  three 
and  put  it  in  Bafons  or  Glaffes. 

brother  fVcty  isy 

WHEN  the  Rasberries  are  ripe,  bruife  a  Quart,  and  boil 
diem  up  in  a  Quart  of  Cream  ;  fcafon  them  as  before,  and 
ftrain  and  force  them  through  a  Strainer ;  keep  out  the  Seeds, 
and  t;  en  draw  them  up  with  three  Yolks  ot  Eggs,  and  diftithem 
as  you  pleale  :  Y'ou  may  ule  Mulberries,  Strawberries  or  Damfons 
the  lame  Way. 

For 

t 
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For  Cowslip  Cream. 

TTAKE  the  Cowflips  when  they  arc  green,  and  in  BlofTom, 
*■*“  and  bruife  them  in  a  Mortar ;  and  to  a  good  Handful  or 
two  jfo  done,  put  a  Quart  of  Cream,  and  boil  it  up  gently  with 
them;  put  in  a  Blade  of  Mace  ;  feafon  with  fine  Sugar  and 
Orange-flower  Water;  ftrain  it,  and  draw  it  up  with  the  Yolks 
of  two  or  three  Eggs,  and  dip  off  the  Tops  of  a  Handful  of  the 
Flowers,  and  draw  up  with  it,  and  difh  it  as  you  pleale. 

Another  H  ay  is, 

TAKE  two  Ounces  of  Syrup  of  Cowflips,  and  boil  up  in 
your  Cream,  and  fcalon  it  as  before ;  thicken  it  with  the  Yolks 
of  three  or  four  Eggs,  and  put  in  two  Ounces  of  candy'd  Cow¬ 
flips,  when  you  draw  it  up ;  difh  it  in  Bafons  and  Glafles,  and 
flrew  over  fome  candy'd  Cowflips. 

For  Clowted  Cream. 

TT  A  K  E  a  Gallon  of  new  Milk  over  Night,  and  juft  boil  it  up 

over  a  gentle  Fire  ;  then  let  it  in  a  Couple  of  broad  Earthen 
Pans,  as  you  do  Milk  for  Cream  ;  or  boil  two  Quarts  of  Cream, 
and  fet  it  in  the  fame  manner  :  Let  it  ftand  all  Night,  and  a 
little  before  you  ufe  it,  feum  it  off  nicely  with  a  Fleet  Scum- 
ming-difh,  and  put  it  in  Rows  on  China  Plates,  with  fine  Sugar 
and  Orange-flower  Water  between;  and  juft  as  you  ferve  it, 
fprinkle  over  a  little  Sack  and  fine  Sugar. 


How 
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Hovj  to  Vrefer-ce  Fruit  for  Tarts. 

Ftrjl y  to  Clarify  Sue  a  r. 

TF  you’d  do  it  well,  take  the  beft  double  refin’d  Sugar;  and 
take  a  Confcftioner’s  Copper  Pan  ;  put  in  a  Pint  of  fair  Water, 
and  to  that  Quantity  about  fix  Pounds  of  Sugar  ;  boil  it  up  gently 
over  a  Charcoal  F  ire,  and  feum  it  well ;  and  when  it  comes  to  a 
model  ate  Syrup,  ftrain  it  out  for  Ufe. 

To  do  AbRicots. 

YOU  may  do  them  green  at  firft  coming,  wafhing  and  rub¬ 
bing  them  clean  ;  firft  coddle  them,  but  very  gently,  in  fair 
Water  and  a  little  Sugar,  take  Care  they  do  not  too  faft;  when 
they  are  juft  coming  tender,  put  in  a  little  Crab  Verjuice,  and 
take  them  off,  and  cover  them  dole,  and  they  will  be  green  to 
the  Stone ;  then  take  them  out  on  the  Back  of  a  Sieve,  and  let 
them  drain  a  little,  and  then  gently  fimmer  them  up  with  fomc 
clarify 'd  Sugar  ;  then  put  them  in  Glaffes,  and  cover  them  clofe, 
and  keep  them  for  all  the  Year. 

Another  ffjy  /j, 

✓  * 

WHEN  they  come  to  be  large,  pare  them,  andftone  them, 
and  ftove  them  up  in  clarify 'd  Sugar,  leumming  them  till  they 
come  clear ;  then  when  cold,  put  them  in  Glaffes,  and  preferve 
them  for  Ufe. 


For 
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For  D  am  so  ns,  Bull  acl,  and  other  Plumbs. 

'TAKE  your  Damfons,  and  put  them  in  a  Pan,  that  is,  a 
Prefer ving-pan  ;  and  put  to  them  a  little  fair  W  ater,  and  a 

good  deal  of  fine  Sugar,  to  a  Pound  of  Fruit,  a  Pound  of  Sugar, 
and  fo  let  them  fimmer  over  a  gentle  Fire  till  they  are  Sugar 
Syrups,  but  keep  them  feumming  very  well  ;  when  cold,  put 
them  in  Gally-pots  or  Glafles,  and  tic  them  dole  with  a  Bladder 
to  keep  them  from  the  Air  ;  for  when  you  open  a  Pot,  or  a 
Glals,  they  mud  be  fpent:  You  may  bake  them  in  a  gentle  Oveir, 
and  feum  them  well  when  they  come  out,  and  they  will  ferve 
for  the  firft  Ipending  in  the  Winter. 

To  do  Pear-Plumbs,  or  Damsons,  or  other  Urge  Plumbs. 

WHITE  Pear-Plumbs,  you  may  do  with  the  Skins  on, 
or  pare  them,  and  only  firft  juft  feald  them  in  fair  W  ater 
and  Sugar,  not  to  break,  and  put  a  little  Crab  Verjuice  to 
green  them,  and  then  put  them  in  clarify’d  Sugar,  and  fimmer 
them  up  gently,  and  fo  Glals  them  :  Other  large  Plumbs  axe  done 
the  fame  Way,  and  Grapes  like  wife. 


To  Tickle  Q.u inch. 

'TAKE  the  faireft  Quinces,  but  not  too  ripe;  rub  them  with 
a  clean  Cloth,  and  put  them  into  a  new  Barrel,  that  is  well 
fealded  and  lweet ;  then  take  the  Refufe,  or  ordinary  Quinces, 
and  cut  them  in  Pieces,  and  boil  them  in  fair  Water  and  a  pretty 
deal  of  Salt ;  boil  them  down  to  Pommice,  and  then  ftrain  them, 
and  fo  put  in  the  Pickle  hot  into  the  Barrel  to  the  Quinces,  and 
flop  them  down  very  clofe;  and  after  cold  keep  them  dole 
flopp'd,  and  take  them  out  as  you  tile  them ;  boil  them  in  a 

good 
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good  deal  of  frelh  Water;  keep  the  reft  clofe  flopp'd,  and  they’ll 
keep  all  the  Year. 

For  Currants,  or  Cherries. 

T)  I  C  K  your  Currants,  and  ftone  them  ;  and  to  a  Pound  of 
Currants  take  two  Pounds  of  fine  Sugar,  and  lb  ftove  them 
up  in  a  Copper-pan,  keeping  them  clean  feumming,  and  fo  let 
them  ftove  till  they  come  to  a  Syrup  ;  when  cold,  you  may  glais 
them,  and  keep  them  for  Ufe.  Rasberries  may  be  done  as 
Cherries  or  Currants. 


For  Oranges,  or  Lemons. 

HP  AKE  your  Oranges,  or  Lemons,  and  pare  them  very  thin 
and  narrow :  You  may  do  fome  whole,  and  cut  fome  in 
Halves  the  round  Way  ;  if  you  do  them  whole,  cut  a  Hole 
in  the  Top,  and  take  out  all  the  Pulp;  lay  them  in  Water 
twelve  Hours ;  then  boil  them  in  a  Kettle  very  gently  till  a  little 
tender;  then  take  them  out,  and  drain  them  on  a  Cloth;  then 
put  them  in  a  Copper-pan,  and  boil  them  up  in  clarify’d  Sugar 
till  they  are  dear,  and  fo  put  them  in  jars,  cover'd  with  the 
clarify’d  Sugar,  and  take  them  out  as  you  want  them  ;  and  you 
may  candy  fome  of  them  at  any  time  :  You  may  likewife  do 
them  with  the  Peel  on,  in  Quarters,  or  Halves,  or  Rings  ;  but 
the  Peels  muft  lie  longer  in  Water  before  you  do  them  :  The 
Chips  arc  done  the  lame  Way. 
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To  Trejerve  Citruls,  or  Citrons. 

'C  IRST  fcrapc  off  the  outer  Rind  ;  then  cut  the  Citrons  in 
Quarters;  take  out  all  the  Meat,  and  fome  of  the  White; 
then  fcowre  them  very  clean  with  Salt  and  Water;  then  let  them 
lie  a  Day  and  a  Night  in  fair  Water ;  then  put  them  into  a 
Kettle  of  fair  Water ;  fet  them  on  the  Fire,  and  keep  them 
under  Water,  letting  them  boil  till  tender;  then  take  them  up, 
and  lay  them  in  a  clean  dry  Cloth  ;  then  make  as  much  Syrup 
as  will  well  cover  them  :  When  the  Syrup  is  well  boil'd  and 
feum'd,  pour  it  over  them,  and  cover  them  clofe  ;  let  them  ftand 
all  Night ;  the  next  Day  heat  the  Syrup  again,  and  pour  it  on 
them  ;  do  this  every  other  Day,  till  the  Citron  looks  very  clear : 
You  may  keep  it  in  the  Syrup,  and  cut  it  in  Slices  as  you  ufe  it  ; 
but  if  you  would  have  it  in  Jelly,  take  it  out  of  the  Syrup,  and 
make  fome  Pippen  Jelly,  and  put  it  into  that  in  thin  Slices,  and 
glafs  it  up. 


For  Q.u  i  n  c  e  s. 

rjJ|  AKE  fair  Quinces,  pare  them,  quarter  them,  core  them, 
and  boil  them  up  with  fine  Sugar,  feuming  them  very  well 

till  they  come  clear,  and  then  put  them  in  Gally-pots  or  Gaffes, 
and  cover  them  with  Syrup,  and  preferve  them  for  Ufe. 

shwther  tVay  isy 

T  O  ftovc  them  down  in  your  Syrup,  and  then  bruife  them 
with  the  Syrup,  and  ftrain  and  force  them  through  your  Strainer  • 
and  then  boil  them  up  with  a  little  more  Syrup  or  clarify 'd 
Sugar  till  thick,  and  put  it  in  broad  Pots  or  Gaffes,  as  Mar¬ 
malade. 

for 

♦ 
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Gooseberries  hi  Giafs  Bottles,  to  keep 

ail  the  Tear. 


■  AKE  them,  and  put  them  in  Bottles,  and  cover  them  down 
dole,  and  cork  them;  then  boil  them  in  the  Bottles,  or 
put  them  in  a  gentle  Oven  :  you  may  put  in  a  little  Sugar  if 
you  pleafe ;  they  muft  be  but  juft  harden'd  ;  then  keep  them 
dole,  and  they  will  keep  all  the  Year  :  You  muft  take  Care  to 
have  them  large,  and  full  green,  not  too  ripe. 


How  to  Pot  Flesh,  Fish,  or  Fowl. 

Firjl,  with  Venison,  either  Red  or  Fallow. 

w  | '  AKE  your  Yenifon,  and  bone  it;  skin  it,  and  takeout 
the  Sinews  and  Strings ;  then  cut  it  into  Pieces  as  broad  as 
both  your  Hands  ;  the  Sides  do  by  themfelves,  and  the  Haunches 
by  themfclves:  You  fhonld  have  Pots  for  this  Way  narrower 
in  the  Bottom  than  the  Top:  Your  Seafoning  muft  be  made  of 
all  Sorts  of  Spice,  as  Pepper,  Cloves,  Mace,  Ginger,  Nutmegs, 
2nd  Cinnamon,  well  beaten  and  fifeed,  and  mingled  with  a  Pro¬ 
portion  of  Salt,  not  to  overcome  the  Spice  ;  but  Pepper  muft  be 
the  main,  as  much  of  that  as  all  the  reft  of  the  Spice,  and  as 
much  Salt  as  the  \\  hole ;  ftrew  l'ome  in  the  Bottom  of  your  Pot, 
and  leafon  your  Yenilon  as  much  as  will  flick  upon  it;  lay  it 
in  the  Pots,  fome  Fat,  fomc  Lean  ;  the  Fat  downwards  ;  fill 
your  Pots  very  full,  and  lay  over  fome  Beef  Cauls,  or  Slices  of 

Suet:  Cover  cv.rv  Pot  with  a  Piece  of  coarfe  Pafte,  and  bake  it 

^  / 

"very  tender  ,  then  take  oft  the  Cruft,  and  the  Fat ;  lay  a  round 

Trencher 
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Trencher  on  the  Top,  and  put  out  all  the  Gravy  •  then  lay  a 
Cloth  over  the  Trencher,  and  put  on  a  great  Weight,  and  lo 
prefs  it  clofe,  and  fqueeze  out  all  the  Gravy,  and  fill  it  up  with 
clarify'd  Butter  in  the  fame  Pot :  A  Buck  will  make  eight  Pots, 
a  Stag  twelve  or  more ;  You  Ihould  mark  your  Pots  in  which 
you  put  the  beft  ;  and  when  cold,  write  on  a  Paper  and  lay 
over,  and  tye  them  down  clofe  with  Paper  over  them,  and  they 
will  keep  the  Year  round. 


Another  Way  ;r, 

TO  cut  your  Venilon  into  Pieces  as  before,  and  leafon  it  the 
fame  Way ;  bake  it  in  large  Pots,  and  cover  it  as  before,  and 
bake  it  very  tender  ;  and  then  take  it  out  Piece  by  Piece,  and 
drain  it  on  a  Sieve  ;  and  then  put  it  into  little  glafed  Pots,  round 
or  oval,  and  place  it  in  Rows  Fat  and  Lean,  putting  in  little 
Bits  to  fill  the  Chinks  •  prefs  it  down  well,  and  leave  Room  on 
the  Top  for  an  Inch  of  clarify'd  Butter  :  Write  on  them,  and 
tye  them  up  clofe,  and  keep  them  for  your  Ufe. 


Another  Way  is, 

T  O  take  the  lean  Part  of  your  Haunches,  and  cut  it  in  Pieces 
as  before,  and  leafon  it  well ;  put  it  in  fuch  Pots  as  are  wider 
at  Top  than  the  Bottom  ;  lay  in  a  Piece  in  the  Bottom,  and  then 
lay  two  or  three  Sheets  of  Bacon  half  an  Inch  thick ;  then  a 
Row  of  Venifon,  and  then  Bacon  ;  then  Venifon,  till  your  Pot 
js  full:  Cover  it  as  is  before-mention'd $  bake  it  tender;  pour 
out  the  Gravy  and  Fat,  and  prefs  it  in  the  fame  Pot,  and  not 
take  it  out,  and  fill  it  up  with  clarify'd  Butter,  and  fo  keep  it : 
This  is  Venifon  bardecL 


1 94 


The  Complete  Practical  Cook* 
To  Pot  and  Lard  Venison. 


TTAKE  lean  Venifon,  and  cut  it  into  Pieces  as  before,  and 
lard  it  with  a  Dobing-pin,  with  grofs  Lard  as  big  as  ones 
Finger,  pretty  thick  9  feafon  it  well,  lay  it  into  your  Pot  o* 
Pots,  and  bake  it  tender,  covering  it  with  Fat,  and  coarfe  Pafte  : 
When  bak'd,  take  it  out  Piece  by  Piece,  and  drain  it,  and  put  it 
then  in  i*  and  lorn  e  glafed  Pots,  as  you  pleafe  \  prefs  it  well  in 
your  Pots,  and  fill  it  up  with  clarify 'd  Butter  \  mark  it  and  paper 
it  clofc,  and  keep  it  for  Ufe. 

Another  Hjy  jJf 

TO  take  the  lean  Venifon,  firing  it  well,  mince  it  fmall, 
tnd  then  beat  it  very  well  in  a  Mortar  ;  then  take  as  much  lard¬ 
ing  Bacon  as  there  is  Meat  9  cut  it  in  Dice,  and  feafon  and  work 
it  all  well  together  with  your  Hands  ;  work  it  into  a  Lump,*  and 
bake  it  in  a  large  Pot  very  tender  ;  then  take  it  out,  and  pull  it 
in  Pieces,  and  put  it  into  little  Pots  ;  fqueeze  it  well  down,  and 
fill  it  up  with  clarify ’d  Butrcr;  paper  if,  and  preferve  it. 

For  Beef  and  Mutton. 

T  T  is  all  done  after  the  fame  way  as  Venifon,  only  you  muft 
***  ufe  in  the  Sealoning  a  little  fitted  Socho,  which  will  give 
it  the  Colour  of  red  Deer  ;  foe  Veal,  you  may  take  a  Philiet, 
and  take  out  the  Bone,  and  skin  it,  and  lard  it  with  grols  Lard, 
fea foil'd  with  Pepper,  Sak,  Cloves,  Mace,  and  Ginger,  Ionic 
Thyme  and  Partly  minc'd,  and  bake  it  very  tender  j  feafon  it 
very  well,  and  drain  out  the  Gravy  and  Fat  from  it,  and  put  it 
in  a  Pot  as  will  juft  hold  it,  and  fill  it  up  with  clarify ’d  Butter,, 
and  cut  it  out  as  you  ufe  it*. 
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For  Swans,  Geese,  Bustards,  or  Large  Fowl. 

HP  HE  bcft  Way  is  to  bone  them,  and  to  turn  them  the  In- 
fide  outward,  and  feafon  the  Flefh  well  j  then  turn  it  again 
into  the  right  Shape,  and,  if  you  pleafe,  you  may  lard  it  quite 
through  with  grofs  Lard  well  feafon’d :  Stitch  up  the  Back, 
and  bake  them  in  pretty  large  Pots  very  tender,  covering  them 
with  Fat,  and  coarfe  Pafte;  then  take  them  out  and  drain  them, 
and  put  them  into  fine  Oval  Pots,  and  fqueeze  them  well  in,  and 
fill  them  up  with  good  clarify’d  Butter,  and  fo  preferve  them  : 
If  you  do  not  bone  them,  you  mull  break  the  Bones  very  well, 
and  feafon  pretty  high. 

For  Ducks,  Teal,  or  Plovers,  Shrildrakes, 

or  fuch  like  Fowl,  and  Woodcocks. 

OU  may  bone  your  Ducks  or  Teal,  and  lard  them  if  you 
pleafe,  or  you  may  crack  the  Bones,  or  not :  Cocks  you 
may  lard,  the  worft,  but  not  crack  the  Bones  $  bake  them  in 
pretty  large  Pots,  feafoning  them  very  well,  and  cover  them 
with  Fat,  and  bake  with  them  a  few  Bay-leaves,  and  a  Faggot 
of  Thyme  ;  bake  them  tender,  and  be  fure  they  are  cover’d  with 
Fat ;  drain  them,  and  put  them  in  fmall  Pots,  and  fill  them 
with  clarify’d  Butter,  and  fo  keep  them  for  Ufe. 


Cca 
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T ?  cPot  Pheasants,  and  Partridges,  and  Heath- 
Cocks,  either  Black ,  Red,  or  Game  5  which  are 
all  excellent  Meat  potted. 

ANY  of  thefe  may  be  boned  and  larded,  ib  as  you  put  them 
***  together,  one  larded,  one  plain  ;  if  you  do  not  bone  them, 
crack  the  Bones,  prefi  them  flat,  and  trufs  them  fhort  to  bake  • 
feafon  them  well  with  the  fame  Seafoning  as  is  before-mention'd, 
efpccially  your  Heath-Cocks  feafon  well ;  bake  them,  and  cover 
them  over  with  Fat,  and  coarfe  Pafte;  when  baked,  drain  them 
well ;  put  them  in  Pots ;  fill  them  with  clarify’d  Butter,  and 
paper  them  clofe,  and  keep  them  for  Ufe. 

For  Pigeons. 

^  AKE  them,  crack  the  Bones,  and  truis  them  to  bake: 

You  may  lard  fome,  and  lorae  plain  ;  feafon  them  well  and 

bake  them;  take  them  out  and  drain  them,  and  put  them  in 

Pots,  and  fill  them  with  clarifyM  Butter,  and  you  may  ufe  them 

as  you  think  fit. 

* 

Another  Way  isy 

T O  take  all  the  Fleih  from  the  Bones  and  Skin,  and  put  as 
much  larding  Bacon  as  Flefh  ;  mince  it  final!,  feafon  it,  and  beat 
it  in  a  Mortar,  and  work  it  into  a  Ball,  and  put  it  in  a  Pot,  and 
bake  it;  when  bak’d,  take  it  out  and  drain  it,  and  pull  it  to 
Pieces,  and  put  it  in  little  Pots  ;  prefs  it  clofe,  and  fill  it  with 
clarify  M  Butter.  Lrotrtts  and  Rjlbets  are  done  the  fame  Way. 

For 

* 
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I;or  Small  F ow is,  as  Snipes,  Larks,  Buntens,  Sparrows, 

and  Wheat- ears. 


IRST  draw  them,  and  then  turn  the  Legs  back,  and  put 
them  crofs  in  one  another  as  to  road  ;  feafon  them,  and  put 
them  in  ihallow  Pans,  in  one  or  two  Rows,  fet  with  their  Rumps 
upright,  and  as  clofc  as  you  can  put  them  one  by  another ;  feafon 
them,  and  cover  them  with  Butter,  that  they  may  be  quite 
cover’d ;  put  a  Paper  over  them,  and  bake  them  ;  bake  with 
them  fome  Bay-leaves;  when  done,  take  them  out,  and  drain 
them  well,  and  place  them  in  fine  Pots  with  the  Rumps  upward^ 
and  fill  them  up  with  clarify 'd  Butter,  and  paper  them  up,  and 
preierve  them  for  Ufc* 


For  Neats  Ton  cites. 


'"PA  K  E  your  Tongues,  after  they  have  lain  in  Pickle  fix  or 
feven  Days,  and  boil  them  enough  to  blanch;  then  lard 
them  through  with  grofs  Lard,  pretty  thick  the  flanting  Way  ; 
feafon  your  Lard  with  Pepper,  Cloves,  Mace,  and  Ginger; 
trim  the  Tongues  at  the  Roots,  and  put  them  in  a  Pot ;  cover 
them  with  Butter  ;  put  in  fome  Bay-leaves;  cover  the  Pot  with 
Pafte  ;  bake  them;  then  drain  them,  and  put  them  one  in  a 
Pot,  and  fill  them  up  with  darify’d  Butter,  and  fpend  them  as 
you  think  fit.  You  may  do  fmall  Tongues  the  fame  Way. 


To  Fot  Otter,  Badger,  or  young  B  e  a  r. 

HTO  any  of thefe,  after  kill’d  and  drels'd,  cut  all  the  Fat  from 
^  the  Lean,  and  take  out  the  Strings  and  Sinews  ;  feafon  it 
very  well  with  the  Seafoning  as  before-mention \I  ;  bake  it 
you  do  Yenifon,  till  tender;  then  take  it  out,  and  drain  it,  am! 


£ 


-  .h- 

♦  V-  i  M 
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prefs  out  all  the  Gravy  ;  put  it  in  lmall  Tots,  and  fill  it  up  with 
clarify ’d  Butter,  and  fo  keep  it  for  your  Ufe  :  A  young  Bear  is 
certainly  as  good  Meat  as  the  World  affords,  no  Flefh  is  fweeter, 
of  a  better  Relifh  or  finer  Colour  :  You  muft  take  off  all  the 
Fat,  and  you  may  lard  it  with  grofs  Lard  feafon'd,  and  feafon 
your  FI cfh  well ;  let  Pepper  be  your  Predominant;  or  mince 
your  Flefh,  and  cut  your  Lard  in  Dice  as  for  Venifon,  or  mince 
and  beat  as  much  Bacon  up  as  Flefh,  and  fcafon  all  pretty  high, 
and  bake  it,  and  drain  it,  and  prefs  it  well  into  fmali  Pots,  and 
it  is  delicate  Meat;  fill  it  up  with  clarify *d  Butter;  paper  it, 
and  mark  it,  and  keep  it  for  Ufe. 

For  Totting  of  Fish;  And  firfit  Salmon. 

'  ■  K  E  your  Salmon  after  clean,  fealded,  and  chin’d  ;  cut  it 

in  Pieces  as  broad  as  your  Hand  -  fealon  it  well  with  Salt, 
Pepper,  Cloves,  Mace,  and  Ginger  ;  lay  it  in  a  broad  Pan ;  two 
Rows  is  enough  to  bake  in  one  Yeflel :  bake  it,  but  not  too 
much,  and  cover  it  well  with  Butter  ;  put  in  fome  Bay-leaves ; 
when  baked,  drain  it,  and  put  it  in  Pots,  two  or  three  Pieces  in 
a  Pot,  and  fill  it  up  with  clarify ’d  Butter. 

Another  Way  L, 

T O  bake  it  as  before,  feafoning  it  very  well ;  and  when 
baked  drain  it,  and  take  off  the  Skin,  and  break  it  in  Pieces,  not 
too  fmali,  and  fill  your  Pots,  and  prefs  it  down  clofe,  and  fill 
it,  when  cold,  with  clarify’d  Butter. 


For 
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For  Lampreys,  of  Eels. 

TP  AKE  Lampreys,  or  large  Eels,  and  Lour  them  very  %vell 
“*•  with  Salt  ;  take  the  Lamprey,  open  the  Belly,  take  out 
the  Gutsy  then  cut  it  from  thence  all  the  way  to  the  Tail,  like 
lpitcocKing  an  Eel,  but  do  it  on  the  Belly  Side,  not  too  deep, 
and  cut  out  the  Sinew  or  Pipe  that  runs  all  along  inftead  of  a 
Back-bone;  then  leafon  it  very  well  with  Pepper,  Salt,  Cloves, 
Mace,  and  Ginger;  turn  them  round,  and  bake  three  or  four  in 
a  Pot,  and  bake  with  them  fome  Bay-leaves,  and  a  large  hard 
Onion ;  and  when  baked,  take  them  out  and  drain  them,  and 
put  them  one  or  two  in  a  Pot,  and  fill  them  lip  with  clarify'd 
Butter, 

For  Eels,  they  mull  be  open'd  the  lame  Way,  and  the  Back¬ 
bone  taken  out ;  you  mult  feafon  them  with  the  fame  Seafoning, 
but  you  mud  mingle  with  it  fome  Socho,  and  Lapis  Prunella, 
and  bake  them  as  before. 


For  Lobsters,  or  Crayfish. 

IRST  boil  your  Filh  ;  then  takeoff  from  them  the  Tails 
and  Claws  as  whole  as  you  can ;  feafon  it  with  Pepper,  Salt, 
Nutmeg,  Cloves,  and  Ginger  ;  put  it  in  a  Pot :  you  may  do  fix 
or  eight  at  a  time;  fill  it  over  with  Butter,  and  bake  it,  it  is 
enough  in  half  a  quarter  of  an  Hour;  then  take  it  out,  and  drain 
it,  and  put  it  in  little  Pots ;  prefs  it  clofe,  and  when  cold  fill  it 

with  clarify’d  Butter. 

Crayfjb  the  fame  Way,  but  nothing  of  them  but  the 
Tails.' 
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Fo  Tot  Chars  or  Trouts. 

4 

A  CHAR  is  a  Fifli  that  is  not  in  all  Rivers,  and  lo  is  not  a 
*  common  Filh,  but  a  moil:  delicate  Fifti  in  its  Kind ;  they 
are  much  in  Shape  like  a  Trout,  but  the  Skin  fomewhat  darker, 
and  the  FlcOi  of  a  moil  incomparable  Red  :  The  Places  where 
we  have  them  arc  in  Lir.cjJbire  and  fVcflmor eland,  in  a  Meer  call'd 
h  e kJc r-nu e r,  or  lVerJr:er-r'j:tfa\  where  there  is  great  Store  of 
them.  The  Way  to  pot  them  is,  only  to  draw  out  the  Gut> 
and  lealon  them  well  with  Salt,  Pepper,  Cloves,  Mace,  and 
Ginger,  and  lay  them  in  a  broad  Pan  in  two  Rows,  with  Ibme 
Bay-leaves  with  them  ;  cover  them  with  Butter,  and  then  with 
Paper  or  Pafte,  laying  lome  Sticks  crofe  the  Top  of  your  Pan, 
and  do  not  bake  them  too  much  :  Take  them  out,  and  drain 
them,  and  then  lay  them  in  other  Pots  in  Wo  Rows,  or  put  them 
in  iquare  Tin-pans,  made  for  that  Purpofe,  with  Covers  to  them} 
fill  them  up  with  clarify 'd  Butter,  and  fo  you  may  lend  them 
where  you  pleale. 

fronts  are  done  the  fame  Way  ;  but  you  muft  put  among  the 
Sealoning  a  little  Lips  Prime  lb  to  give  them  a  Colour,  and  they 
may  pals  for  Chars. 

For  Virginia  Trouts. 

HP  A  K  E  the  befl  new  frefh  Herrings,  and  draw  them  at  the 
Gills,  and  cleanfe  them,  and  hack  them  on  each  Side,  and 
lay  them  in  Vinegar  half  a  Quarter  of  an  Hour  ;  then  take  them 
out,  and  fealon  them  with  Salt,  Pepper,  Cloves,  Mace,  and 
Ginger  ;  put  in  fome  Laps  Prunella  amongft  your  Seafoning,  and 
put  them  in  a  broad  Pot  in  three  or  four  Rows ;  cover  them  with 

Butter; 
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Butter  ;  bake  them  ;  then  drain  them,  and  lav  them  in  other 
/Pots  in  Rows,  and  fill  them  up  with  clariivM  butter,  and  the 
Bones  will  be  diflolvcd,  and  they  will  be  of  a  beautiful  Red. 


To  make  HAMS  the  true  Weftpbalia 

IV ay,  and  Dutch  Beef. 


Firfty  to  make  the  P 1  c  k  l  1:. 


nf^  O  fix  Gallons  of  Pump  Water  take  a  Peck  of  white  Salt,  and 
;  A  half  a  Peck  of  Bay  Salt  ;  take  two  Pounds  of  Peter  Salt,  ami 
four  Ounces  of  Salt  Peter,  and  two  Pounds  of  the  browneft  Sugar, 
an  Ounce  of  Socho,  or  two  Ounces  ty’d  up  in  a  Bap-,  with  a 
little  Roch  Allum  beaten;  put  in  half  a  Pound  of  Cedar  Chips, 
cut  very  thin  :  Stir  all  this  together  till  diflolvcd,  and  the  fir  ft 
time  you  may  put  in  your  Hams  without  t'uilf'g  the  PiCdc  j 
when  they  are  cured,  you  mull  boil  your  Pickle,  humming  it 
well,  and  if  it  waftes,  add  more  Ingredients  and  11101c  i/guor;  it 
will  be  good  fix  times  boiling  :  Then  to  prepare  your  II  :m$,  cut 
them  from  the  hind  Quarter  of  a  good  ',oueg  Pu:k,  in  the  true 
Fafhion  of  \Y ’eftphalia  Hams ;  lay  thun  in  Bump  V.  au‘’i  we  u\- 
four  Hours,  with  fume  Salt,  which  will  Rts.li  out  ti  e  Blood  ; 
then  put  them  into  the  Pickle,  and  let  them  lie  fourteen  or  fix- 
teen  Days,  according  as  they  are  in  Bigneli  \  then  take  them 
out,  and  drain  them  ;  th.cn  dry  them  with  a  Spurre  or  Co:h> 
and  then  linoak  them  in  a  Smoaking-houfc  <t  a  gee  J  Chimney 

O  '  ^ 

with  Firr  and  Firr  Sawduft  for  levcn  cr  eight  Davs:  A!v.  r*.‘S 

C-J  - 

pickle  your  Hams  by  thcmfelves. 


lOl 
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The  fame  Pichk  ferves  for  Neats  Tongues,  or  finall  Tongues, 
as  Hogs,  Yenifon,  or  Sheeps  Tongues :  Thefe  do  like  wife  by 
themielvcs ;  and  all  mu  ft  be  foak'd  In  Water  and  Salt  before 
thev  go  into  the  Pickle :  Large  Tongues  may  lie  ten  Days, 
and  then  imoak'd  ;  fmallones  time  by  your  Fancy. 

Lgs  of  Mutton  cut  Ham  Fafhion  are  done  the  lame  Way;  and 
Dutch  Beef,  all  in  the  lame  Pickle:  Mutton  and  Beef  may  be 
done  together  ;  the  Pieces  of  Beef  arc  generally  cut  in  the  Infide 
of  the  Thigh  or  Buttock,  from  the  ftrong  Sinew  of  the  Ham  to 
the  Depth  of  the  Buttock  :  You  muff  time  this  and  your  Mutton 
in  the  Pickle  according  to  the  Bignds. 

Gecfi  and  Duels  are  incomparable,  done  in  this  Pickle:  Geefc 
may  lie  five  or  fix  Days  ;  Ducks  three  or  four,  and  Teal  two, 
and  then  Imoak'd  ;  and  when  Imoak’d,  put  them  in  Paper  Bags, 
and  they  will  keep  three  Months  very  well.  This  is  the  true 
Way  of  preferring  thefe  Things. 


To  T'ckle  a  Calf’s  H  f  a  d. 


AKE  a  Red  Calfh  Head,  with  the  Skin  on,  and  feald  off 
the  Hair,  and  then  bone  it ;  ukc  off  all  the  Flefh  as  well 

as  you  can  in  a  Piece,  and  then  divide  it,  and  make  two  Collars 

ot  it  -  feafon  them  well  with  Pepper,  Salt,  Cloves,  Mace,  and 

Ginger:  Firft  drew  over  Ionic  Sage,  Thyme  and  Parfly  minc'd^ 

and  then  lealon  them  ;  roll  them  up,  and  tve  them  fall  in  two 

Clcrris,  and  either  bake  or  bosi  them  in  a  ftrong  Pickle  made 

v> *:h  white  Mine  and  \  inegar  lealon’d  high,  and  a  Faggot  of 

Sweet-herbs,  (Miens  and  Bay-leaves;  when  tender,  tye  them 

c.ole  ;  r-ut  them  in  the  Fickle,  when  cold,  as  loon  as  vou  take  them 

7  • 

cut  of  the  Cloths. 


Another 
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Another  Hay  isf 


T  O  take  the  Head,  after  fealded  and  boned  and  well  cleanfed, 
and  fait  it  lightly  over  for  four  Hours ;  then  roll  it  up,  and 
bind  it  in  Bali,  and  boil  it,  and  put  it  in  Sturgeon  Pickle. 

To  Tickle  Mushrooms. 

^pAKE  your  Mufhrooms,  the  Buttons  clean'd  by  thcmfelvcs, 
"*•  cleaning  them  with  a  Spungc  and  a  little  fine  Sand  or  Salt, 

but  too  much  Salt  is  apt  to  make  them  black  ;  put  them  in  fair 

# 

Water  as  fall  as  you  do  them,  and  thole  that  will  not  rub  clean, 
pare,  and  juft  cut  off  the  Bottom  of  the  Root  ;  the  Flaps  you  may 
peel  and  do  by  thcmfelves ;  walh  them  in  three  or  four  Waters  i 
then  have  a  broad  Stew-pan  ready  boiling;  put  in  your  Buttons, 
and  let  them  boil  three  Minutes ;  take  them  out  immediately 

into  cold  Water  and  Salt;  and  when  they  are  cold,  lay  them  in 
a  clean  Cloth,  and  cover  them  with  the  fame  : 

Then  make  your  Pickle  thus , 

TO  a  Quart  of  the  beft  white  Wine,  take  a  Quart  of  the  tell 

white  W  ine-Vinegar ;  boil  it,  and  feafon  it  with  fome  Salt,  but 
not  too  much ;  boil  your  Spice  in  it  in  a  Bag,  which  muft  be 
whole  White  Pepper,  Ginger,  and  Nutmeg  crack'd,  and  Cloves 
and  Mace  whole,  and  boil  in  it  a  Clove  or  two  of  Garlick ; 
ftrain  it,  and  let  it  by  till  cold  ;  then  put  your  Mufhrooms  into 
clear  handfome  GlalTes,  and  fill  them  up  with  this  Pickle  ;  put 
over  a  little  good  Oyl ;  cover  them  with  a  Bladder,  and  then  tyc 
it,  and  a  Leather  over  that,  and  they  will  keep  the  whole  Year 

about ;  I  have  kept  fome  good  two  Years. 


D  d  2 


For 


iO  « 


T h  ■  Complete  Practical  Cook. 


1 C c  u j.:  e  r  ?.  ? ,  Jinall. 


u 


A  >:  ; 


1  * 


k  -  • 
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'  w  ^  'r: 


V  1 


and  pur  them  in  Water  an 
srunge  cr  Hair  Cloth  rub  off  all  the 

i  O 

mi  lie  in  W'ata  and  Salt  fix  or  leven 
ianuina;  them  ;  the  1  null  eft  of  all  need  not  lie 

V  * 

he  thmi  cut,  and  put  them  in  Jars,  and  lay 


f  -  • 
:  ^  l  l 


-  *  L  . 


J  V  1  ±S  +  l± 


m 


1 

ne.e 


and  there  between  them  : 


7"V-  •  a  .?  db.  *_.b  1 1.  n s  ; 

TAKE  half  Wh:tc-veinc  irngar,  ami  half  the  beft  Beer 
h  inega: ;  bell  it  vGth  Sal:,  v.hJe  Tapper  and  Ginger  crack'd; 


i  *  •  -  #\  ^  * 


*.  —  rr 


ci  tlie  Spue,  and  then  put  i:  boiling  hot  into 
v:  ur  C:  •  V  L*  A  -  .  I  5,  Trapping  it  due.  n  dele  :  I)o  this  every  other 

m  '  1  X  eJ  « 

Day,  and  do  it  three  time?,  ftill  bailing  up  your  Pickle;  and  if 
they  Ve  r.?t  very  green  the  third  time,  boil  it  up  the  fourth, 
ar.i  pur  in  a  Tuart  cf  right  Crab  Verjuice,  and  put  it  all  in  hot; 
ft:p  tin m  civ :  c,  and  they  will  eome  as  green  as  Grafs. 


For  Melons,  or  large  Cucumbers,  to  be  dove 

Mangoc  Frjhiov. 


▼  ^ 

1  r 

lecop  out  the  Seeds  and  Pulp;  put  into  each  a  Spoonful  of 
cinA’d  Mufrard-Sced,  and  three  or  four  Cloves  of  Garlick,  and 


Pop  in  the  Ho*  e  again  with  the  Tiece  you  cut  off;  lay  thefe  in 
a  Ur  bv  thcmfelves,  and  tiie  f.me  Pickle  as  ior  Cucumbers, 
only  1  Til  excepted:  You  mud  pour  the  Pickle  in  boiling  hot, 

it  leven  or  eight  times,  fur  they  are  thick  rinded,  and 


an  :  dn  i 


ftop  them  down  dole. 


/ 
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Ton  mu  ft  ]}kizvj/l  do  roar  Cucumbers  tie  Jlur.e  II  jw 

TAKE  the  faired  large  green  Cucumbers,  cut  off  one  End, 
and  fcoop  all  the  Seeds  out  ;  put  in  Mu  (lard -Seed  and  GarliiT, 
and  ltop  the  Hole;  put  them  in  Jars  hv  tliemiclvcs,  and  tlw 
fame  Pickle  and  Manner  as  before  do  for  thole;  put  in  the 
laid  Heat  Crab  Verjuice. 


For  C  UCUMBP.R  Sat.  LAD. 


T  AKE  your  large  Cucumbers  before  they  are  grown  too 

ripe  and  feed y ;  pare  them,  and  tpread  a  Cloth,  and  cue 

them  in  Slices  as  thick  as  a  Crown  Piece,  and  lay  them  all  over 

the  Cloth  ;  then  cover  them  with  another  Cloth  ;  Lt  them  lie  an 

Hour;  then  profs  the  uppermolt  Cloth  with  vour  Hand  gentlv, 

which  will  take  out  mod  of  the  Moilhirc  ;  then  put  them  in 

Glades,  and  make  a  Pickle  tints  :  To  a  Quart  of  \\  hire-wine 

"Vinegar  put  a  Pint  of  White-wine;  boil  it  up  with  lbme  Salt, 

Pepper  and  Ginger,  and  a  Clove  or  two  of  (iarlick;  and  when 

boil  d  and  cold,  drain  it,  and  fill  tip  your  Cucumbers  in  the 

Glades;  put  lomc  Oil  over  them,  and  tyc  them  down  with  a 

Bladder,  and  then  Leather;  and  fo  you  may  tile  them  all  cite 
Winter. 


For  French  Beans. 


AKE  the  greened  young  French  Beans,  when  they 
are  new  gather'd,  without  black  Spots  or  Specks  ;  firing 
them,  and  then  put  them  in  Water  and  Salt  forty-eight  Hours\ 
then  take  them  out,  and  put  them  in  a  Jar  ;  make  t lie  fame 
Pickle  as  for  Cucumbers,  Hill  excepted:  Put  in  your  Pickle  twice 


icalding 


Olo6  The  Complete  Practical  Cook, 

(raiding  hot,  flopping  them  clofe  ;  and  the  third  time,  put  m 
feme  Crab  Verjuice,  and  three  times  will  be  enough  for  them, 
and  then  you  may  glafs  them  if  you  pleafe. 

Broom  Buds,  Ajbcn  Keyes ,  Elder  Berries,  Purjlane  Stalksy 
'Sauflrtmm  Seeds,  are  all  done  with  the  fame  Pickle  in  the  fame 
Nature,  only  fbme  (mall  Things  will  require  fealding  but  once 
or  twice. 

For  Green  Wa lnuts. 

T  AKE  green  Walnuts,  before  the  Shells  are  at  all  hard,  and 
lay  them  in  Water  and  Salt  eight  or  ten  Days,  fhifting  them 
fometimes ;  then  take  them  out,  and  put  them  in  a  Jar,  and  put 
the  fame  Pickle,  as  before,  in  fealding  hot,  (lopping  it  down 
clofe  ;  do  this  four  or  five  times :  The  lafl  time  remember  Crab 
Verjuice,  and  then  (lop  them  clofe,  and  keep  them  for  Ufe  ;  you 
may  put  fome  in  GlafTcs,  arid  if  they  turn  black,  rub  off  the 
outward  Peel,  and  put  frelh  Pickle  to  them,  and  they  will  keep 
green. 

For  Artichoke  Bottoms,  cPiclded. 

TAKE  them  before  they  grow  ftringy,  juft  at  their  full 
Growth  ;  cut  off  the  Stalks,  and  boil  them  in  Water  and 
Salt  till  you  can  juft  blanch  them,  and  get  out  the  Cores;  put 
them  in  Water  as  fad  as  vou  blanch  them  ;  then  boil  up  a  Pickle 
of  Water  and  Salt  pretty  ftrong  ;  put  in  fome  Races  of  Ginger, 
and  a  litlle  whole  Pepper ;  when  boil'd,  put  in  a  Stone  of  un¬ 
flack’d  Lime  as  big  as  an  Egg  to  four  Gallons  of  Pickle  ;  then 
take  your  Bottoms  and  wipe  them  dry,  and  put  them  in  a  jar, 
and  fill  them  up  with  the  Pickle,  when  cold,  and  Hop  them  clofe  ; 
and  when  you  take  any  out,  always  flop  them  dole  again. 

fo 
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7o  dry  them: 

BOIL  them  juft  as  before,  only  boil  with  them  Salt,  Pepper* 
and  Ginger,  when  cleans'd  and  walh’d ;  dry  them,  and  lay  them 
on  the  Bottoms  of  Sieves,  and  dry  them  in  a  gentle  Oven^  when 
you  ufe  them,  boil  them  up  with  Lard  or  fat  Meat. 

Foy  Samphire,  Laver,  W  Barberries. 

'T'AKE  your  Samphire  when  frefh  gather'd,  and  lay  it  in 
A  Water  and  Salt  for  twelve  Hours ;  then  put  it  in  a  Jar, 
and  make  a  Pickle  with  half  Vinegar  and  half  Water;  boil  it 
well,  and  feafon  it  with  Salt,  and  put  it  in  hot  to  your  Samphire,, 
and  ftop  it  dole,  and  that  is  enough. 

Laver  is  an  Herb  not  common,  but  very  good,  and  grows 
only  in  fome  Parts  of  the  Weft  of  F.nghuui  by  the  Sea  on  the 
Rocks,  as  Samphire  :  Take  a  great  deal  of  this,  and  fqueeze  it 
clofe  in  Pots,  after  well  walh’d ;  put  to  it  fome  Crab  Verjuice, 
and  fet  it  in  the  Oven,  and  bake  it  gently  till  loft;  then  ftrain 
the  Verjuice  from  it,  but  leave  it  moift,  and  put  it  lip,  four  or 
fix  Pounds  in  a  Pot,  and  head  it  over  with  clarify M  Butter,  and 
ufe  it  as  you  think  fit. 

% 

Barberries  are  only  pickled  in  Vinegar,  Water,  and 
Salt  boil'd  up  together. 
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for  Tickled  Oysters. 

Vr  OU  mu  ft  have  them  large,  and  beard  them;  then  fet 
them  oft  with  Mace,  and  two  Bay-leaves,  and  a  Stick  of 
HorU-radiih,  and  a  little  Rhenifh-wine ;  then,  when  your 
Oyfters  are  let,  ftrain  off  your  Liquor,  and  put  in  your  Oyftcrs 

the  Tickle  is  cold,  and  they  will  keep. 
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A  BRIEF 

EXPLANATION 


OF  THE 

Terms  of  ART  ufed  in  the  foregoing 

Treatise. 


a. 

Ttlets,  a  Dijb  made  of 
fat  Livers . 

Atcletoon,  a  Patty  of 
Livers,  Combs,  and 
Sweet-breads. 

A  la  Marquafine,  a  Pig  skinrid 
and  roajied  in  Quarters. 

Alamodes,  a  Buttock  or  Ramp 
of  Beef  in  Pieces ,  Jiov’d  and 
larded. 

Amlet,  the  principal  Compojition 
'  whereof  is  Eggs. 

Alamode  de  Blois,  any  thing 
drejfed  as  they  do  at  Blots,  a 
Town  in  France. 

A  la  Creame,  /.  e .  to force  Fowl, 
and  drefs  with  a  Cream  Sauce • 


A  la  Force,  /.  e.  drefs  d  with 
forc’d  Meat. 

Andoolies,  a  French  Dijb  cf 
7ripes  in  Skins . 

Ambogue,  a  Service  both  Hot 
and  Cold,  for  a  Wedding,  ■  ally 
Mafqaerade }  or  any  great  En¬ 
tertainment. 

B. 

9 

Beef  la  Trembleyif’  a  Brisket 

Piece  of  Beef  Jo  tender  drejf  dy 
that  it  trembles  or  quakes  in 

the  Di[b ,  like  a  Quaking 
Pudding . 

Beef  O  laves,  Injide  of  a  Sirloin, 
rolT  d  and  forc'd. 

Beef  a  la  Dobe,  Fide  Dobe. 

E  c  Bifques, 


2io  Explanation  c 

Bifques,  a  rich  Soup,  with fmall 
Squabs  y  &c. 

Bullions,  a  kind  of  Broths . 

Banniet  forty  a  fort  of  Beans . 

Banniets  (Francois)  French  Frit¬ 
ters. 

Beania  a  la  SwitZ,  a  Beaniat  of 
Garden-Beans  ;  a  Dijb  made 
in  Switzerland. 

Blemange,  a  fFbite  Jelly . 

Barded,  a  Sheet  of  Bacon  put 
ever  tie  Breaft  of  any  Fowl. 

C 

Chewets,  a  Minc'd  Pyey  but 
made  of  U mbit -Meaty  inf e  ad 
of  ^tongues,  &c. 

fa  Calver,  to  make  Salmon  crifpy 
fo  as  to  turn  up. 

To  Crimp,  to  boil  crifp,  the  fame 
as  to  Calvcr,  but  appropriated 
to  Cod,  as  that  to  Salmon . 

Comport,  a  Dijb  of  any  Fowl , 
with  a  brown  Sauce ,  flora  d. 

Cufcafooe,  a  Dijb  of  Capons  done 
either  wit hSagoe  orFermajef/y\ 

Cutlets  a  la  Maintenon,  Cutlets 
broil  d  in  Papers  and  forc'd. 

Caftroles,  Veal  or  Pullets  drefs* d 
in  Embers. 

Corb  ullions,  a  ft  rang  Liquid  to 
boil  Ftjb  in. 

Cooiio,  a  rich  thick  Sauce . 

Cardoons,  an  Hr  chi  choke  Stalk 
blanch'd. 


D. 


Dobes,  StcrJ i Meat j, forc'd  and 
larded . 


erms  of  ART 

Dobe,  to  drefs  Meats 
Manner . 


E. 


Eggs  a  la  Switz,  drefs  d  after 
the  Switz  Manner  :  Soy 
Eggs  a  la  Hugonot,  are  Eggs 
drefs  d  af  ter  the  Manner  of 
the  Hugonot s. 

Endore,  to  wafby  with  a  Brujh 
dipt  in  Eggs . 


F. 


Flawns,  i.  e.  Dutch  fVafers- 


G. 


Guirkins,  very  f mall  pickled  Cu¬ 
cumbers. 

jd  Grilliade,  a  Di/b  of  any  thing 
broil d. 


K. 

Kibbob,  a  Turkifb  Dijb 
Lamb  and  Rice. 
Knotts,  a  fat  EngTtfb  Bi 
big  as  a  great  Plover. 

L. 

Leeches,  a ftrong  Sort  oj 
Leer,  a  Sauce  either  for 

FI  ft. 

M* 


elites. 


fi 


or 


Montego,  Hogs -Lard. 

Marianates, 


Explanation  ofTERMs  of  ART. 


Marianates,  a  Pickle  for  Smelts, 
or  Sobs,  to  eat  cold. 

Mutton  la  Marie,  a  Leg  of  Mut¬ 
ton  fluffed  with  Garlick  and 
forc'd  Meat ;  a  Spanijh  Difh . 
Mitt  lets,  a  Difh  of  a  Neck  of 


N. 


Nantilcs,  or  Lentilcs,  commonly 
call'd  Fetches. 


O. 


Orangado,  a  Kind  of  Tort  modem 
of  Oranges.  > 

Omelet,  a  Compoftion  of  the 
Brea  ft  s  of  Chickens ,  Capons , 
and  Eggs ,  &c. 

Olio,  a  Portugueze  Difh  of  all 
Kinds  of  Flefh,  Fowls,  Greens , 
& c.  blended  together . 

Olio  Podreda,  a  Spanifb  Olio. 


P. 


Pottage  la  Roy,  a  French  Soup. 
Pottage  le  Reinc,  another  of  the 
fame . 


Ill 

Pottage  Profatrele,  a  Rich  Soup. 

Puries,  the -Pulps  of  Peas,  Beans, 
Lentils,  &c . 

Pilloe  a  la  Turks,  a  furkifh 
Difa  of  Pullets  and  Rice . 

Peale  la  Orange  £C  Francois, 
/.  e .  drejs'd  as  they  do  in  the 
Principality  of  Orange,  or  in 
France. 

Pometoon,  a  rich  Sort  of  fart. 

Padolets,  of  Fowl,  a  Difh  Jo 
called. 

Pulpatoon,  made  of  Larks,  Squabs, 
&c.  in  forc'd  Meat. 

Powdoe,  a  Difh  made  either  of 
Ftfh  or  Flefo. 


R. 


Ram  kins,  made  with  Parmefan 
Cheefe. 

Ramekins,  another  Sort  of  the 
fame ,  made  of  Feat-Kidneys. 

RockampufF,  Puff-pafe,  with 
minc'd  Wild-Fowl. 

Royals,  a  very  rich  Difh,  with 
a  Ragouf -Melle . 

Refoles, Jinall Puff-patties  bak'd. 

Ree  ves,  £  Birds  that  are  brought 
and 


Pottage  Santhy,  a  Soup  of  all  |  Ruffs, 
Sorts  of  wholj'otne  Herbs. 

Pottage  de  Jacopinc,  a  French 
Soup  with  Parmefan  Cheefe. 

Pottage  la  From  age,  i.  e.  with 
Cheeje,  a  different  /Fay. 

Pottage  Rottaline,  a  very  good 
Soup. 

Poveroy,  a  Dtp  with  Chickens , 

Sweet- Breads,  &c. 


from  Lincolnfbire,  as 
big  as  a  Woodcock. 


S. 


Shampinion,  a  Sort  of  Miifh - 


room. 


Sherdoons,  a  wild  7* hi  file  dr  eft’ d 
like  slfparagas. 

Sattoots,  Fowls,  Feal,&c.  forc'd 
in  Pa  fie. 

E  e  2 


Squab, 


ill  Explanation  of  Terms  of  A  R  T. 


Squab,  a  young  Pigeon . 

Set,  /added* 

Spitchcock'd,  an  Eel  fpUt  and 

broif  d. 

Savoylct,  a  very  fine  Dijb  cf 
Veal  or  Chickens . 

Socho,  an  Ingredient  to  give  a 
Red  Colour  to  Hams ,  Dutch 

Beefy  &c. 


T. 


Tort,  a  Compofition  cf  Bifqaety 
Creamy  &c. 

Tort  dc  Moyle,  a  Marrow  Tort. 
Tort  dc  Fomme,  an  Apple  Tort. 


Tort  de  Poire,  a  Pea  Tort . 

Turkalet,  a  Turkijb  Dijb  of 
Rice  and  Fowls. 

Turkey*  Defmator,  a  particu¬ 
lar  Method  of  drejfing  a  Fowl 
or  Turkey. 

Temperade,  fever al  fmall  Chic¬ 
kens  fiotfd  in  one  Dijb. 

Terrenes,  a  Spanijb  Jjifby  after 
the  Manner  of  an  Olio. 


V. 


Vermajd,  a  Pafiefor  Soup . 
Dc  V eau  Pic,  /.  e.  a  Veal  Pie ^ 
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